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DISPLAY CONDITIONS

Chilled

CATEGORY

Patisserie

OCCASION

Valentine's Day

]
[Fay

VALENTINE'S STRAWBERRY CHEESECAKE CUPCAKES AL LTI

Cheesecake, Confectionery,
Sweet Good

CHOCOLATE

INGREDIENTS

Group : Chocolate Biscuit Base

No Bake Chocolate Slice 2.500
Butter 0.950
Water 0.450

Total Weight: 3.900

Group : Strawberry Cheesecake

Cheesecake Mix 4.500 0.00
Water 3.025 35.00
Strawberry Fruit Filling 70% 1.250 0.00

Total Weight: 8.775

Group : Assembly/Decoration

Instant Cream 0.415 0.00
Water 0.290 0.00
Total Weight: 0.705


https://www.britishbakels.co.uk/recipes/?display-condition[]=1802
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?occasion[]=2858
https://www.britishbakels.co.uk/recipes/?finished-product[]=1845
https://www.britishbakels.co.uk/recipes/?finished-product[]=1838
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/products/no-bake-chocolate-slice/
https://www.britishbakels.co.uk/products/cheesecake-mix/
https://www.britishbakels.co.uk/products/fruit-filling-strawberry-70/
https://www.britishbakels.co.uk/?post_type=products&p=3067
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Yield: 216 Cheesecake Cupcakes

METHOD

Chocolate Biscuit Base

1. 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.

Cheesecake
1. 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 / Decoration

1. Once set, finish with Instant Cream and strawberry halves.

DIGESTIVE CRUMB

INGREDIENTS

Group : Digestive Crumb Base

Palm Free Digestive Biscuit Crumb 2.500 65.00
Golden syrup 0.720 18.00
Butter 0.580 15.00

Total Weight: 3.800

Group : Strawberry Cheesecake

Cheesecake Mix 4.500 52.00
Water 3.025 35.00
Strawberry Fruit Filling 70% 1.125 13.00

Total Weight: 8.650

Group : Assembly/Decoration

Instant Cream 0.415 60.00
Water 0.290 40.00
Total Weight: 0.705

Yield: 216 Cheesecake Cupcakes

METHOD

Biscuit Base


https://www.britishbakels.co.uk/products/no-bake-chocolate-slice/
https://www.britishbakels.co.uk/products/fruit-filling-strawberry-70/
https://www.britishbakels.co.uk/products/instant-cream/
https://www.britishbakels.co.uk/?post_type=products&p=8552
https://www.britishbakels.co.uk/products/cheesecake-mix/
https://www.britishbakels.co.uk/products/fruit-filling-strawberry-70/
https://www.britishbakels.co.uk/?post_type=products&p=3067
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1. 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.

Cheesecake

Add all cheesecake ingredients into a mixing bowl, fitted with a whisk.
Mix for 1 minute on low speed.

Scrape down.

Mix for 4 minutes on high speed.

Pipe 10g of Fruit Filling - Strawberry 70% onto the base, leaving a small space around the edge.
Pipe 40g of cheesecake mix on top to fill the case.
Smooth off the top and place into the fridge to set.

No oopwDhe

Assembly / Decoration

1. Once set, finish with Instant Cream and strawberry halves.


https://www.britishbakels.co.uk/products/palm-free-digestive-biscuit-crumb/
https://www.britishbakels.co.uk/products/fruit-filling-strawberry-70/
https://www.britishbakels.co.uk/products/instant-cream/

