
CONCOURS de CHOCOLAT 
 

 
 
Instructions : 
Below is a recipe.   
To be in with a chance of winning the competition, you need to read the recipe, and make it !  Send me a 
fun photo or video of you chocolatey creation to hello@lachocolatrice.co.uk *, or post it on social media, 
tagging La Chocolatrice.   

 
The prize :  
When we are all allowed back out, you will be invited to La Chocolatrice in Newcastle, where I will help you 
to make 3 of your dream chocolate bars.  If you live too far away, you can tell me what to make and I will 
post them to you (UK residents only)! 
 

*Photos / Videos emailed to La Chocolatrice may be posted on social media, unless you request otherwise.  

 
_________________________ 

 
 
 

 

THE BEST mini Chocolate Cheesecake 
EVER 

 

 
I have decided to set this weeks challenge as mini cheesecakes, my all-time favourite 
dessert.  I like to make mini cheesecakes in a glass, so that I can see all of the pretty 

layers.  If you’d like to make two mini cheesecakes, double the ingredients! 
 
 
 

Ingredients for 1 mini cheesecake 

 50g soft cheese 

 50ml double cream 

 80g chocolate of your choice 

 50g digestive biscuits 

 30g butter 

 Your choice of toppings 
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Basic Recipe 
 

 

1. Wash your hands. 

 

2. Break the biscuits into tiny crumbs.   

 

3. Melt the butter in the microwave for 10 seconds.  Once it is melted, mix with the biscuit 

crumbs. 

 

4. Put the mixture into the bottom of a glass and press down to set.  Cover and place in the 

fridge to chill for 10 minutes.  

 

5. Meanwhile, melt the chocolate and allow to cool for 5 minutes before mixing it with the 

double cream and soft cheese.  You can use whichever chocolate you like.   

 

At this point you may choose to add to the mixture.  You could add chocolate chips or 

anything else you can think of but make sure just to add a small amount.  I sometimes quite 

like to leave it plain and then add toppings later. 

 

6. Spoon the mixture onto your biscuit base, cover and chill for 15 minutes.   

Once the cheesecake has chilled you can choose to add toppings, or you can leave plain.  

Sometimes the simplest recipes are the tastiest.  

 

 

 

Bon appétit ! 
 
 
 
 
 
 
 
 
 
 



 
 

Raspberry and White Chocolate Cheesecake 
 

Ingredients 

 50g soft cheese 

 50ml double cream 

 80g white chocolate 

 50g digestive biscuits 

 30g butter 

 Raspberry Jam 

 Water 
 
 

1. Wash your hands. 

 

2. Break the biscuits into tiny crumbs.   

 

3. Melt the butter in the microwave for 10 seconds.  Once it is melted, mix with the biscuit 

crumbs. 

 

4. Put the mixture into the bottom of a glass and press down to set.  Cover and place in the 

fridge to chill for 10 minutes.  

 

5. Meanwhile, melt the chocolate and allow to cool for 5 minutes before mixing it with the 

double cream and soft cheese.   

 

6. Spoon the mixture onto your biscuit base, cover and chill for 15 minutes.   

 
7. In a saucepan, heat 4 tablespoons of raspberry jam and add a splash of water.  Heat for 3 

minutes over a low heat until it starts to simmer.  Remove from the heat and leave to 

completely cool, before pouring it over your cheesecake.   

 
8. Cover and chill for a further 10 minutes before eating.  

 


