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Have a look at the recipe taken from a cheesecake kit. Then match each of the 

texts with one of the pictures. You can use each text only once. There is one 

more text than you need.

1. 2. 3.

4. 5.

Graphics: © IQB


image2.emf
a) Spread the crumb mixture over the base of the tin. Press down with the back of a 

spoon.

b) Line a 15 –18 cm sandwich tin with tin foil, ensuring that it overlaps the edges.

c) Spread the cheesecake topping over the biscuit base and smooth with the back of a 

spoon.

d) Chill in the fridge for about 45 minutes to set. Remove from the tin and peel away 

tin foil.

e) Melt 50 g butter or margarine and stir in the biscuit crumb.

f) Whisk the cheesecake mix into 225 ml of milk until thick and creamy.
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