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CLASSICAL 
3.18:1 RATIO  

 

42.66 g fat 

8.30 g protein 

5.11 g CHO 

Kcal: 438 

 

 

CHEESECAKE 
 

 

 
 
 
 
 
 
 

 

• 100g Full fat soft cheese - PHILADELPHIA 

•   14g Double cream 

•   12g Ground almonds 

•     9g Butter 
 

You will also need 6g of NATVIA or SUKRIN icing, a few drops of vanilla or lemon extract 

and two ramekins. 
 

Pre heat oven to 170c / fan 150c / gas 4. 

Start by making the base:  soften the butter then add the ground almonds and icing 

sweetener.   Form into two equal biscuits, approximately 6cm to fit the base of a ramekin, 

place on a baking tray and cook for approximately 8 minutes.  Line the ramekins with cling 

film, then place the biscuits in the base, you can leave them whole. 

 

Beat the Philadelphia cheese and cream with the flavouring until thick and smooth, you 

can add a few drops of sweetener to taste if desired. 

Divide equally between the ramekins and smooth over, leave to set in the fridge. 

 

Mo’s tip:   The base can be made ahead as will keep well in a plastic container for at 

least a week. 

I sprayed the top with some edible glitter to give a party look. 

The spare one will keep in the fridge for up to 3 days. 

This is great for adding a dessert to a meal or party as a treat. 

The cling film makes it really easy to lift for serving. 
 

Each one only has 2.5g of carbs, it is a good portion so ½ would make a snack.  
 

PLEASE ENSURE YOU CHECK PRODUCT LABELS FOR VALUES. 
 

This recipe will need to be adapted to EACH INDIVIDUALS prescription.  Please take this 
recipe to your dietitian and he / she will help you to do this. 

 

PLEASE DO NOT ATTEMPT ANY TYPE OF KETOGENIC DIET WITHOUT MEDICAL 
SUPERVISION  


