
6 mugs 

180g  Marie Biscuit/Digestive biscuit crumbs (Crushed)

370g Cream Cheese

3/4 cups Icing Sugar

4 Tablespoons Fresh lemon juice

Zest of 1 lemon 

1 teaspoon vanilla extract

1/2 cup heavy whipping cream 

1/4 cup Butter (Room temperature) 

Grease the inside and bottom of the mugs with some butter.

put a layer of crumbs into each of the mugs.

In a large bowl, beat cream cheese with an electric mixer

until smooth.

Add in icing sugar, vanilla, lemon zest and lemon juice.

In a separate bowl, beat heavy whipping cream until stiff

peaks form. 

Gently fold the whipped cream into the cream cheese, being

careful not to mix them for too long.

Pour the filling into the mug. Cover it and Refrigerate         

 for 6 hours! 

Enjoy!

serving; 6 mug cheesecakes
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steps: 

1.

2.

3.

4.

5.

6.

7.

8.

mug lemon cheesecake


