
The Great Big Night In
Ox Club's Cheesecake Recipe

Here’s the recipe for Ox Club's Cheesecake... As its rhubarb season there's a little
recipe to make a rhubarb jam to serve with it, if you don’t fancy making the jam
you can use anything you have at home like a strawberry or raspberry jam or
compote, the cheesecake is lovely on its own too!

Pre heat the oven to 200c.
Line a cake tin with baking parchment leaving an extra 10cm higher than the rim of
the tin (we use a spring form one at the restaurant but use whatever you have).
In a large mixing bowl start by mixing the eggs using a hand blender for 30 seconds
(if you don’t have one a whisk and some elbow grease will do the job just as well!).
Add the cream cheese and orange zest and blend for 1-2 minutes, making sure
everything is fully incorporated before moving on to the next step.
Next add the sugar and blend for 1-2 minutes.
 Add the cream next and blend for another minute.
Finally, add the vanilla and flour and blend for a final 2 minutes (again make sure
everything is fully incorporated, blend it for another minute or two if it needs it) it
should be lovely and smooth with no lumps.
Bake in the oven for 40 minutes (make sure you keep an eye on it towards the end)
you’re looking for it to be coloured on top and still have a little bit of a wobble in the
centre when you give it a little shake.
Let the cheesecake cool right down before slicing.

Burnt Basque Cheesecake

Ingredients
6 free range eggs 
900g full fat cream cheese
300g caster sugar
400g whipping cream
30g plain flour 
Zest of half and orange
3g vanilla extract (half a teaspoon)
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Roughly chop the rhubarb into even sized pieces (about 2cm each).
Put the rhubarb in a saucepan with a lid along with the sugar and 50ml of water.
Cook with a lid on for 15-20 minutes stirring occasionally until the rhubarb has
broken down and it’s a lovely thick jammy consistency.
Make sure it’s completely cooled before serving (you can do this ahead of making the
cheesecake).

Rhubarb jam 
 
Ingredients 
500g of rhubarb 
100g of sugar 
 
Method 

1.
2.
3.

4.
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Be sure to share your creations with us on Facebook
@LeedsMencap!


