
Chocolate ice cream cheesecake

You will need

Biscuit base
130g chocolate digestive biscuits

50g melted butter
Filling
200ml Yorvale double chocolate chip ice cream*

1 packet of chocolate Angel Delight*

140ml semi-skimmed or whole milk
To decorate

25g grated chocolate

*You can use different flavoured ice cream and Angel Delight depending on your mum’s taste – Yorvale caramel honeycomb would go well with butterscotch Angel Delight and white chocolate chunk would go well with strawberry Angel Delight.
To make Chocolate ice cream cheesecake

(Please ask a grown up to help with the cutting and using the food processor)

1.  Place the biscuits in a food processor and blitz until they resemble breadcrumbs then mix with the melted butter.

2.  Press into the base of a 15cm loose bottomed cake tin.  Place in the freezer to harden whilst you make the filling.

3.  Allow the ice cream to soften slightly then mix with milk and beat in Angel Delight powder.

4.  Spread the filling over the top of the biscuit base and leave to chill for an hour.

5.  Decorate with grated chocolate and serve.
 

(Handy Tip - When ready to serve run a warmed knife inside the cake tin to loosen, then release clips on tin.)
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