
Apple & Peach Cheesecake. 
 

 

 

 

 

 

 

 

 

 

 

*requires a 12cm circle mould and a 15cm springform cake tin* 

Apple filling  

1. Take one of your apples and chop into small pieces, in a 

saucepan combine with the sugar, cinnamon powder and 

lemon juice and simmer. Heat until you have as little moisture 

as possible. 

2. pour and press into the 12 cm mould and firm in the freezer for about 2 hours. 

Base 

3. Crush Gingersnap cookies (I used a food processor to make a fine crumb) and add to the melted 

unsalted butter, Press into a 15 cm tin and place in the refrigerator. 

Cheesecake  

4. soak the gelatine sheets on cold water for 10min. 

5.  work the cream cheese until smooth, add the sugar, vanilla extract and lemon juice and combine 

thoroughly. Take gelatine and squeeze out excess liquid and microwave for 10sec and stir until free of 

lumps. Then add to cheesecake mixture and combine until smooth.  

6. Take heavy cream and whip until 50% then fold into the cheesecake mixture. After that pour about 1/3 

into the 15cm tin, flatten, and firm in the refrigerator for 30 minutes. 

7. Add a thin layer of cheesecake on top of the now firm cheesecake then place your disc of the thickened 

apple filling into the centre, pour the remaining cheesecake mix, flatten, and let set in the refrigerator for 

upwards of 2 hours.                                                                                                                                                                                                                 

 

INGREDIENTS: 

2 Apples                                                           

60g Sugar                                                           

Cinnamon powder                                           

6g Lemon juice   

 

90g Crushed Ginger snap biscuits                                      

35g Melted unsalted butter   

 

5g Gelatine sheet                                                      

250g Cream cheese                                                    

45g Sugar                                                                         

2g Vanilla extract                                                                   

5g Lemon juice                                                              

150g heavy cream (whipped up 50%)  

 

200g Warm peach cordial                                   

30g Sugar                                                                      

5g Gelatine sheet 



 

 

Apples in Jelly topping  

8. Repeat step four (4) and add into a warmed mixture of peach cordial and sugar. 

9. Slice apples thinly (for more precise slices use a mandoline slicer if available), and place into a bowl of 

water sugar and a touch of lemon juice and cover with clingwrap, microwave for 3 minutes, after they have 

softened drain water and press dry excess water with kitchen towel. 

10. Place the sliced apples on top of the set and firm cheesecake in a spiral starting from the outside in.                            

*make sure to slightly press into the cheesecake to prevent them from floating in the jelly mixture. 

11. Gently pour about half of the jelly mixture on top of the cake and apples and place into the fridge to set 

for about 1 hour, when fully set add the second half of the jelly onto the cake and place into the fridge for 

another hour. After everything is all set the only thing left to do is enjoy!! 


