
BAKED CHEESECAKE
Thanks to Foodie Ling for this recipe!

What’s in it? How does it go together?

1. Preheat the oven to 150°C.

2. Grease a round 20cm springform baking tin.

3. Put the Oreo and Digestives biscuits in the food processor and blitz until 

they become crumbs. Then add the 125g melted butter to biscuit crumbs 

and process again until well mixed. It should be firm to touch and hold its 

shape when squashed together.

4. Press the biscuit and butter mixture evenly and firmly into the base of the 

baking tin.

5. Next, dissolve the contents of two Bondi Chai Club Cinnamon Sachets in 1 

tbsp of hot water, then pour into a clean food processor.

6. Add Philadelphia cream cheese, sour cream, sugar and eggs to the food 

processor and blend until well mixed. Pour onto biscuit base and sprinkle 

some cinnamon powder on top if you want to.

7. Bake for 45 minutes or until partially firm to touch. If it is too firm, it has been 

overcooked. The surface should still be a tiny bit wobbly.

8. Remove from oven and let it cool down.

9. Refrigerate for 2 hours before serving.

• 7 Oreo Biscuits - remove filling

• 200g Digestive Biscuits

• 125g Butter - melted

• 500g Philadephia Cream Cheese

• 1/2 Cup of Sour Cream

• 1/3 Cup of Sugar

• 3 Eggs

• 1 Tbsp Boiling Water

• 2 Sachets of Bondi Chai Club 

Cinnamon

• Cinnamon Powder (optional)

https://www.bondichai.com.au/recipe-baked-cheesecake

http://foodieling.com/2013/07/product-review-bondi-chai-latte.html
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