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Cheesecake on a stick

INGREDIENTS

CAKE USED AS CHEESECAKE FILLING

1500g CROUND QUARKCHEESE  3g9¢ EGC MASS

130g CRYSTAL SUGAR 120g KALTKREM CLASSIC ALFAPRO
25g FDAEIEIETSFTREENCH VANILLA sog BUTTER

g SAT 3009 TAcLJFFﬁDFlﬁg ELEGANZA WHITE
459 9L

A METHOD OF PREPARING

Mix all ingredients with a paddle attachment
for 4-5 minutes until a smooth, uniform
consistency is obtained. Pour into the mold
and bake for 120-160 minutes at 130-140°C.
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After cooling, cut the cheesecake into
triangles (size as desired) and coat with
melted Eleganza White topping mixed with
10—-20% oil. Before the coating sets, decorate
as desired.
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https://esavpol.pl/ser-twarog-sernikowy-mielony-5kg-piatnica-369115427
https://esavpol.pl/masa-jajowa-pasteryzowana-z-konserwantem-5kg-balticovo-7798930524
https://esavpol.pl/cukier-krysztal-worek-25kg-luz-218530825
https://esavpol.pl/krem-budyniowy-kaltkrem-classic-alfapro-218526525
https://esavpol.pl/delipasta-wanilia-francuska-61h-1-5kg-fabbri-1374945399
https://esavpol.pl/delipasta-wanilia-francuska-61h-1-5kg-fabbri-1374945399
https://esavpol.pl/maslo-ekstra-82-blok-10kg-218526982
https://esavpol.pl/sol-spozywcza-polska-25kg-218527891
https://esavpol.pl/polewa-czekoladopodobna-eleganza-white-16kg-alfapro-22271420856
https://esavpol.pl/polewa-czekoladopodobna-eleganza-white-16kg-alfapro-22271420856
https://esavpol.pl/olej-rzepakowy-5l-398269685

