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    Almond Cheesecake




    Ingredients




    400 ml Amaretti cookie crumbs




    125 ml flakes almonds




    70 ml butter (melted)




    83 ml icing sugar




    25 ml flour




    1 lb cream cheese




    37,5 ml Amaretto liqueur




    3 eggs (beaten)




    125 ml sugar




    Whipped cream to decorate




    Flaked almonds to decorate




    





    Method




    Combine the Amaretti cookie crumbs, flaked almonds and melted butter together.




    Mix well.




    Press the crumb and nut mixture into a greased spring-form pan.




    Refrigerate the crumb crust while making the cheesecake filling.




    Combine the icing sugar, flour, cream cheese, Amaretto liqueur, eggs and sugar together.




    Mix well.




    Pour the cream cheese mixture into the crumb crust.




    Bake at 350 degree F for 20 minutes.




    Remove the cheesecake from the oven.




    Loosen the cheesecake from the rim of the pan.




    Leave the cheesecake to cool on a wire rack (still in the pan).




    Cool the cheesecake totally before removing the rim of the pan.




    Refrigerate the cheesecake once it has cooled down.




    Decorate with whipped cream and flaked almonds before serving.




    Keep the cheesecake chilled.


  




  

    Cappuccino Cheesecake




    Ingredients




    375 ml pecans (finely chopped)




    25 ml sugar




    37,5 ml margarine (melted)




    1000 ml cream cheese




    250 ml sugar




    37,5 ml flour




    4 eggs




    250 ml sour cream




    12,5 ml coffee granules




    2 ml ground cinnamon




    62,5 ml boiling water




    Whipped cream to decorate




    Coffee beans to decorate




    





    Method




    Combine the pecans, sugar, and margarine together.




    Mix well.




    Press the mixture into the bottom of a greased spring-form pan.




    Bake at 325 degrees F for 10 minutes.




    Remove from the oven.




    Combine the cream cheese, sugar, and flour together.




    Mix well.




    Add the eggs, 1 at a time.




    Add the sour cream.




    Mix well.
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