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RECIPES by John King

Wardnee Cheesecake

Crust mix:

1 cup plain flour

100 grams ground macadamia nuts
30 grams organic raw sugar

40 grams butter

30 mL macadamia nut oil

Mix the above ingredients and press into a 20cm cake
pan that has a circle of baking paper in the bottom.

Cheese mix:

500 grams of your favourite ricotta cheese

4 whole eggs

50 grams organic raw sugar

10 grams (approx 2tsp) fine-ground Wardnee leaf
(Eucalyptus staigeriana)

Mix all of the ingredients together well.

Spread the cheese mixture on top of the crust and
bake the cheesecake until firm and slightly brown.
Bake at 200°C until brown (about half to one hour).
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