strawberry hibiscus 

mousse cheesecake
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This is the perfect summertime cheesecake – light, airy, smooth and filled with out-of-this-world strawberry hibiscus flavor.  So incredibly easy to make, so incredibly fruity, fragrant and delicious!  It never lasts for long around here!   
INGREDIENTS: 
Crust:

18 crushed Golden Oreo cookies 
4 tablespoons unsalted butter (melted)

Strawberry Hibiscus Cheesecake Filling:
2 packages (8 ounces each) of cream cheese, softened
1 can (15 oz.) sweetened condensed milk

8 oz. Noosa Strawberry Hibiscus Greek yogurt
1 pkg (3 oz.) strawberry jello (powder)
2 teaspoons pure vanilla extract
2 cartons (8 ounces each) frozen whipped topping, thawed 
3 cups chopped fresh strawberries
Strawberry Hibiscus Sauce:  

½ cup boiling water
2 Tablespoons loose hibiscus tea

½ cup granulated sugar
¼ teaspoon kosher salt

Juice and zest from 1 lime

3 cups coarsely chopped strawberries (the ripest, sweetest & juiciest you can find!)

Garnish:  
sliced fresh strawberries, fresh hibiscus flowers
HOW I MAKE THIS:

1. Prepare Strawberry Hibiscus Sauce:  In a mug or glass measuring cup, combine 1/2 cup boiling water and tea leaves.   Let steep for 5 minutes and then pour through a fine mesh strainer lined with cheesecloth or a folded paper towel.  Reserve liquid and discard solids. 

2. In a heavy saucepan, combine the tea, sugar, salt and stir to dissolve.  Add the chopped strawberries, lime juice and zest and stir.  Bring to a boil, reduce heat to medium-low and simmer, stirring occasionally, until the strawberries break down and the mixture is starting to thicken.  This will take 30-45 minutes!  Cool in refrigerator.

3. Preheat oven to 350 degrees.  Cut a circle of parchment paper to fit the bottom of a 9-inch springform pan.  Spray the bottom and sides of the pan with non-stick spray.  

4. Prepare Crust:   Pulse cookies in a food processor or blender until you have crumbs.  Add cookie crumbs and melted butter in a bowl and mix with a fork until evenly moistened. Pour into prepared pan and press evenly into bottom of pan. Bake in preheated oven 8 minutes, then remove and cool on a wire rack.

5. Prepare Strawberry Hibiscus Cheesecake Filling:  Rinse strawberries, hull and drain well; set aside.  

6.  In the bowl of your electric mixer, with a flat blade attachment, beat cream cheese until it is smooth.  Add sweetened condensed milk, strawberry hibiscus yogurt, strawberry jello powder, and vanilla extract; whip for 3 to 4 minutes until light and creamy.  Using a silicone spatula, gently fold in one container of whipped topping at a time, blending just until mixed.  With a spatula, carefully fold in chopped strawberry pieces.  
7. Pour Strawberry Hibiscus Cheesecake Filling over cooled crust, smooth top evenly. Place cheesecake in freezer for at least 6 hours, preferably overnight.
8. Just before serving:  Remove cheesecake from freezer 15 minutes before you want to serve.  Garnish with fresh sliced strawberries and fresh hibiscus flowers.  Serve with Strawberry Hibiscus Topping on the side to pour over individual servings.

9. Store cheesecake covered in freezer or refrigerator.
YIELD:  16 Servings
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