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Agents of Field

RHUBARB AND LIME CHEESECAKE
Prep: 1 hr (plus min. 4 hours chilling time)  Serves: 6-8

TOPPING
180g rhubarb
Juice and zest of half a lime
1 tbsp caster sugar

CAKE
300g cream cheese
250ml double cream
1 tsp vanilla essence
50g icing sugar
1 tbsp rhubarb syrup (this forms naturally when roasting the rhubarb, see below)

BASE
130g digestive biscuits
80g softened butter

Method

Heat the oven to 200C (180C fan) and grease and line the base of a 20cm springform or loose-bottomed cake
tin.

Chop the rhubarb into 1-2cm rounds and place in a single layer on a baking tray. Sprinkle over the sugar and
squeeze over the juice of half a lime.

Roast in the oven for ten minutes (I turn the oven off after five minutes and let it cook a further five minutes in the
residual heat.)

Remove the tray from the heat and allow to cool.

Meanwhile, blitz the biscuits in a food processor (or seal them in a food bag and bash the hell out of them with a
rolling pin!) before mixing thoroughly with the softened butter.

Press the biscuit mixture into the base of the cake tin, then pop in the fridge.

Drain a tablespoonful of the pink syrup from the roasted rhubarb tray into a mixing bowl. Add the cream cheese,
icing sugar and vanilla extract and beat together.

Lightly whip the double cream and fold this into the mixture.

Spoon the cheesecake filling onto the biscuit base and smooth the top. Chill for at least four hours, ideally
overnight. Pop the roasted rhubarb into an airtight container and refrigerate.

To serve the cheesecake, remove it from its tin and spoon the roasted rhubarb mix on top. Finish with a grating
of fresh lime zest.
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