
                                                                                                       

Peanut Butter Cheesecake Slice 

 

  

12 20min 10min 10min 

Ingredients 

The Base 

120g almond meal 

20g peanut flour 

50g butter 

2 tbsp Sukrin Golden Sugar 

The Topping 

250g cream cheese, room temperature 

60g cream 

80g peanut butter plus 20g to swirl through the top 

80g Sukrin Melis 

1 tsp vanilla extract 

 

 

 

 

 

 

 

 

Macros Per Serve  

Calories - 226  I  Fat – 21.2g 

Net Carbs – 1.8g  I  Protein – 6.4g 

 



                                                                                                       

 Conventional Method  

1 Preheat the oven to 180° and line a square tin with 
baking paper. 

2 Place the butter in a microwave proof bowl and melt 
on high for 30 sec. 

3 Add the remaining base ingredients to the bowl and 
mix well to combine. 

4 Scrape the base crumb out and press into the tin. It 
will look quite crumbly but if you push it down 
firmly, it will cook well and hold the cheesecake 
perfectly. 

5 Bake in the oven for 10 minutes and allow to cool 
once it's finished. The base will harden as it cools. 

6 Add all the topping ingredients (except the 20g of 
peanut butter to swirl through the top) to a bowl 
and mix well until combined. 

7 Scrape the cheesecake mix on to the base and 
smooth out. 

8 Add teaspoon sized dollops of the remaining peanut 
butter on top of the cheesecake and using a kebab 
skewer or knife, gently swirl through the topping. 

9 Place in the fridge for an hour to set and enjoy. 

 

Thermomix Method  

1 Preheat the oven to 180° and line a square tin with 
baking paper. 

2 Place the butter in the Thermomix bowl and melt for 
40 sec/80°/sp2. 

3 Add the remaining base ingredients and mix for 30 
sec/sp3. 

4 Scrape the base crumb out and press into the tin. It 
will look quite crumbly but if you push it down 
firmly, it will cook well and hold the cheesecake 
perfectly. 

5 Bake in the oven for 10 minutes and allow to cool 
once it's finished. The base will harden as it cools. 

6 Wipe out the Thermomix bowl and insert the 
butterfly. Add all the topping ingredients (except the 
20g of peanut butter to swirl through the top) and 
mix for 30 sec/sp4. Scrape the sides and mix for a 
further 15 sec/sp4. 

7 Scrape the cheesecake mix on to the base and 
smooth out. 

8 Add teaspoon sized dollops of the remaining peanut 
butter on top of the cheesecake and using a kebab 
skewer or knife, gently swirl through the topping. 

9 Place in the fridge for an hour to set and enjoy. 

 
 


