Cheese cake

This cake can be made gluten free by using gluten free biscuits.

1 pack “Bixit havrekjeks” (oat biscuits)

75 g margarine

1/3 l cream

2 tbsp. sugar

1 pack (0.5 l) ‘lettrømme’ (sour cream, 9%)

2 pack (250g) pineapple/mandarine cream cheese (ananas/mandarin kremost)

1 pack lemon gel (sitron gele)

1 pack gooseberry gel (stikkelsbær gele)

Crunch the biscuits and melt the butter. Mix and put in a round baking form (24 cm). 

Wisp cream with sugar, mix letrømme and cream cheese and mix it all. Mix the lemon gel powder with 2.5 dl water, cool it and mix carefully with the topping. Leave it for a while, pour over biscuit/butter mix and cool.

Mix gooseberry gel powder with 4 dl water. Pour carefully on top of cake when it starts stiffening. Keep the cake cool.

Tested by Helge Johnsen, February 2005.

