
Triple chocolate caramel cheesecake 

Ingredients: 

For the base: 

 130 g choc chip cookies / hobnobs   
 70 g butter, melted 

For the cheesecake fillings: 

 About 1-2 tbsp caramel (dulche de leche) – you’re gonna have to buy a tin I imagine.  
 380 g cream cheese  
 250 ml double / whipping cream, whipped into peaks 
 1 tbsp gelatine, sprinkled onto 60 mL hot water 
 125 ml milk 
 60g each of dark, milk, white chocolate 
 120g castor sugar 
 2 tsp cocoa 
 extra chocolate for shavings and decoration 

Instructions: 

First of all make the base. Put the biscuits into a food processor and blend, then add the melted 
butter and pulse again until the mixture starts to come together. Remove and press firmly into 
the base of a tall 8″ cake tin, with a removable base (previously greased and lined with 
parchment). Refrigerate for 10-20 mins to firm up a bit, then spread the caramel to make a 
thinnish layer over the base. Leave again in the fridge to finish firming up. 

Meanwhile, make the three fillings. Sprinkle the gelatine into a bowl filled with the just-boiled 
water. Leave to melt, and mix a bit, to get a clearish liquid. You can leave this to stand in another 
pan of hot water till needed to stop it setting. Next, process the cream cheese till smooth, then 
add the sugar and mix again. Add the 125 ml milk and repeat. Next, carefully melt the three 
flavour chocolates in three separate bowls (biggish sized as you’re going to be adding other 
ingredients to them after). I use the microwave, but be careful not to burn the chocolate.  

Next, divide the cream cheese evenly into each of the three bowls of chocolate and mix well. Also 
sieve 2 tsp of cocoa to the dark choc bowl. Add a tablespoon (15 ml) of the melted gelatine to 
each bowl, mix, then finally add 1/3 of the whipped cream to each and fold in till all an even 
colour. 

Spread the white chocolate layer over the base, and level out. Chill in the freezer for 10 mins, or 
until a bit firm. Repeat with the milk then dark layer, chilling in between each time. Chill in the 
fridge for 3 hrs, or overnight. To serve, remove gently from the tin, and slide onto a serving 
plate. Make chocolate curls to decorate the top by taking some cold chocolate, and running a 
potato peeler down one edge. Vary the pressure and temperature of the chocolate to get different 
sized curls. The small edge will give you shavings; if you’re careful enough and use the flat side 
of the chocolate (top side) and it’s just slightly warm you can make longer chocolate scrolls.  
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