
A delightfully, devilish dessert

METHOD

1. Add the Oreos to a food processor (or 
in a zip lock food bag and crush with a 
rolling pin) and process until you have 
fine crumbs. 

2. Put the crumbs into a mixing bowl, add 
the melted butter, and mix until all of the 
crumbs are moistened.

3. Spray the bottom of a 9-inch springform/
spring ring pan with coconut oil, if you 
have any, to stop the base from sticking. 
Scoop the mixture into the pan, and 
firmly press it down into an even layer. 

4. You can put this in the fridge to chill 
while you make the cheesecake top.

1. In a large mixing bowl, using a hand-
held mixer, beat the cream cheese until 
smooth. Add in the powdered sugar 
and vanilla extract and mix until it’s all 
combined.

2. In a separate bowl, pour in the double or 
whipping cream. Whisk the cream, mixing 
on a low speed, then increase the speed 
until the mixture thickens to semi-firm 
cream.

3. Add the whipped cream to the cream 
cheese mixture and fold or mix it in until 
it’s combined. Crush the remaining Oreos 
and add to the mixture. 

4. Remove the pan from the fridge with 
your biscuit base in, scoop the cheesecake 
filling onto the base, and carefully spread 
it around into one even layer.

5. If you have any Oreos left, you can add 
them on top or throw on some chocolate 
buttons or vermicelli.

6. Put back in the fridge to chill for at least 
4-5 hours (overnight is best).

1. Remove the cheesecake from the pan, 
slice and enjoy. Mmmmmmmmmm!

Oreo
 Cheesecake
YOU WILL NEED

• 16 Oreo cookies

• 4 tbsps butter, melted

• 400g of cream cheese

• 100g of powdered sugar

• 1 tspn of vanilla extract

• 450ml of double cream or whipping 
cream

• 8 crushed Oreos

BASE:

TO MAKE THE BASE:

TO MAKE THE CHEESECAKE:

TO EAT:

CHEESECAKE:


