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A zesty lemony pud to wake up the senses. Tasty too.

For 4

juice of 1 lemon, plus a little zest

5 tbsp icing sugar

150ml double cream

200ml thick natural yoghurt, such as greek

4 ginger biscuits

4 tbsp raspberries, blueberries, hedgerow blackberries or chopped  

   strawberries (or no fruit at all)

Dissolve the icing sugar in the lemon juice. Whip the cream to soft peaks and mix 
with the Greek yoghurt and the lemon mixture. 

Crumble a ginger biscuit into the bottom of each of four cups (or glasses), 
followed by a spoonful of fruit in each. Top with the lemon mixture and sprinkle 
some lemon zest on top. Chill for an hour or so before eating.

Lemon cup cheesecakes


