
INGREDIENTS

Pastry

125g butter ,  softened

50g white sugar

1  egg

175g f lour

1/2 tsp.  baking powder

pinch of salt

Fi l l ing

125g cream cheese

60g sugar

20g f lour

2 eggs

250ml mi lk

1/2 tsp vani l la

ju ice of half  a lemon

INSTRUCTIONS

1 .  Make pastry:  Mix butter  and sugar.

2.  Add egg and mix in wel l .

3.  St i r  f lour ,  baking powder and salt

together and add to wet ingredients.

4.  Shape into f lat  disk ,  wrap in c lear

foi l  and refr igerate for  1/2 hour.

5.  Remove from fr idge,  ro l l  out  on

f loured surface and place in pie plate

(23cm).  Chi l l  another hour.

 

6.  Make f i l l ing:  Mix cream cheese and

sugar unt i l  smooth consistency.

7.  Add f lour  and mix wel l .

8.  St i r  in  eggs one at a t ime,  mix ing

wel l  after  each addit ion.

9.  S lowly add mi lk ,  lemon ju ice and

vani l la.

Preheat oven to 180°

 

10.  Pour f i l l ing into pastry .

1 1 .  Bake 40-50 min unt i l  f i l l ing is  set  -

check with knife inserted in center .

 

12.  Cool  and then chi l l  for  several  hours

before serv ing spr ink led with cinnamon.
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Milktart
Cheesecake

 


