
DISPLAY CONDITIONS

Chilled

CATEGORY

Patisserie

OCCASION

Valentine's Day

FINISHED PRODUCT

Cheesecake, Confectionery, 

Sweet Good

VALENTINE’S STRAWBERRY CHEESECAKE CUPCAKES

INGREDIENTS

Group : Chocolate Biscuit Base

Ingredient KG

No Bake Chocolate Slice 2.500

Butter 0.950

Water 0.450

Total Weight: 3.900

Group : Strawberry Cheesecake

Ingredient KG %

Cheesecake Mix 4.500 -

Water 3.025 35.00

Strawberry Fruit Filling 70% 1.250 -

Total Weight: 8.775

Group : Assembly/Decoration

Ingredient KG %

Instant Cream 0.415 -

Water 0.290 -

Total Weight: 0.705

CHOCOLATE

Yield: 216 Cheesecake Cupcakes
Method
Chocolate Biscuit Base1.Mix melted butter with water and No Bake Chocolate Slice.2.Scale at 35g into paper cases to form bases.3.Place into the fridge to set for 30 minutes.Cheesecake1.Add all cheesecake ingredients into a mixing bowl, fitted with a whisk.2.Mix for 1 minute on low speed.3.Scrape down.4.Mix for 4 minutes on high speed.5.Pipe 10g of Fruit Filling - Strawberry 70% onto the base, leaving a small space around the edge.6.Pipe 40g of the strawberry cheesecake mix on top to fill the case.7.Smooth off the top and place into the fridge to set.Assembly / Decoration1.Once set, finish with Instant Cream and strawberry halves.
Ingredients
Group : Digestive Crumb BaseIngredientKG%Palm Free Digestive Biscuit Crumb2.50065.00Golden syrup0.72018.00Butter0.58015.00Total Weight: 3.800Group : Strawberry CheesecakeIngredientKG%Cheesecake Mix4.50052.00Water3.02535.00Strawberry Fruit Filling 70%1.12513.00Total Weight: 8.650Group : Assembly/DecorationIngredientKG%Instant Cream0.41560.00Water0.29040.00Total Weight: 0.705Yield: 216 Cheesecake Cupcakes

Digestive CrumbMethod
Biscuit Base1.Melt the butter and add golden syrup, then blend in the Palm Free Digestive Biscuit Crumb.2.Scale at 35g into paper cases to form bases.3.Place into the fridge to set for 30 minutes.Cheesecake1.Add all cheesecake ingredients into a mixing bowl, fitted with a whisk.2.Mix for 1 minute on low speed.3.Scrape down.4.Mix for 4 minutes on high speed.5.Pipe 10g of Fruit Filling - Strawberry 70% onto the base, leaving a small space around the edge.6.Pipe 40g of cheesecake mix on top to fill the case.7.Smooth off the top and place into the fridge to set.Assembly / Decoration1.Once set, finish with Instant Cream and strawberry halves.
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