


MISO CARAMEL CHEESECAKE
Chef Gary Parsons

Ingredients SERVES 2 PORTIONS
DS021 Philadelphia Soft Cheese 200g

HS735 Harvey & Brockless Kitchen 80g

Miso Caramel Sauce

DB083 Croxton Manor Unsalted Butter 20g

Digestive Biscuits £

Icing Sugar 2 thps

Fudge 10g

Method

1. Crush the digestive biscuits to a fine crumb and melt the unsalted butter.
Add the melted butter to the crushed biscuits and mix with a spoon.

2. Divide the biscuit mix into two ramekins/glasses. Press the crumbed biscuits
mnto the ramekin/glass and put in the fridge to set.

3. Beat the icing sugar into the cream cheese and then mix in 40g of the
Harvey & Brockless Kitchen Miso Caramel Sauce through the cream cheese
mix.

4. Divide the cream cheese mix between the two ramekins/glasses and
carefully tap the ramekin/glass on the table to make even. Put in the fridge to
firm up.

5. Pout the rest of the Harvey & Brockless Kitchen Miso Caramel Sauce
between each ramekin/glass.

6. Dice the fudge and divide between the two cheesecakes.
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