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Cristaline 
Pistachio 
chopped

Cheese Cake 
Mix Flat

Pre-baked short pastry

Cheese Cake 
on Saffron Bed

0,600 kg Short pastry pre-baked
0,090 kg Cristaline

0,015 kg Pistachio chopped
0,050 kg Sugar decoration
0,050 kg Fresh fruits
0,004 kg Saffron
0,150 kg Wine jelly

Cheese Cake Filling

0,200 kg Cheese Cake Mix Flat

Mix together in 
medium speed 
for 2 min.

1,000 kg Cream cheese
0,300 kg Egg
1,000 kg Cream liquid
0,100 kg Sugar

Ingredients:

 � Roll out the short pastry to 3 mm, 
place in a cake ring. 
 � Baking temperature: approx. 180 °C
Baking time: approx. 8 minutes.
 � Fill in cheese cake fi lling.
 � Bake in bain-marie.
 � Baking temperature: approx. 130 °C
 � Baking time: approx. 45 minutes.
 � Allow the cake to cool down.
 � Glaze with Cristaline and decorate 
with chopped Pistachio.
 �  Cut in pieces and arrange with wine  
jelly, fresh fruits, sugar decoration  
and saffron as shown at the picture.

Method:

Yield: 3 rings Ø 18 cm
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