Summer Fruit Cheesecake… Serves 6
[image: ]Ingredients
Base:
50g of butter
100g crushed digestive biscuits

For the filling
100g cream cheese
125g double cream
150g greek yogurt
50g caster sugar

For the topping
100g summer fruits… blueberries/ raspberries/ strawberries/ black currants

Method
For the base: 
Grease and line the base of a 20cm tin with baking paper. 
Crush the biscuits in a plastic bag.
Melt the butter and then stir in the crushed biscuits. Combine well.
Press this into the bottom of the tin. 
Pop into the fridge for 10 minutes until cool.

Clean as you go.

For the filling: 
Beat the cream cheese, greek yogurt and caster sugar until smooth.
[image: ]Whisk the cream until it forms soft peaks. DO NOT OVERWHIP.
Fold the cream into the cream cheese mixture. 

For the topping: 
Arrange the fruit on top of the cheesecake.
Chill before serving.

What does it look like? 
On the back of the page, draw a diagram of what you think this cheesecake looks like.
image1.png
‘www.google.co.ukisear:

Full color
Black and white

Face
Photo
Clipart

Line drawing

:

s s, e /4
image-3-for-48-hours-and-travel-
mirror.co.uk
615 = 409 - Summer fruits cheesecake. For

the base. Cheesecake by Nadia Sawalha
Similar More sizes

17/05/2012




image2.png
‘www foodforum. org.uk/f

fan £ ~ & X || @ Food Forum - Cheesecake

manufacturing process to finished product). This includes details about how -
many cakes are cut, how many are rejected, who counted them and signed
them into the cold store. The report is date-stamped by the team leader.
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About the marketing b
g e et reconyveen SLTAWDEITY
adapted by the medium fat soft cheese

being replaced with Quarg. This is a 0% fat C'J]eesecake
soft cheese and results in a lighter, reduced e vork styie)

fat product. Net Contents: 1unit x 1.66kg
Maynard's are developing two new recipes  pre-portioned into 12 siices
for their own 'Fairways' brand, launched in »

August 2000. These are a Blueberry Toffee
Cheesecake and a Caramelised Peach
Cheesecake. A further eight different recipes
are being formulated to present to
Whitbreads later in the year ready for
inclusion in their winter menu. These are
likely to be an adaptation of the current

product with a winter theme and may Tou Bho? ka0 DA ot Soear B
include chocolate.
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About issues and values
Consistency of quality in mass-produced food products is important because

consumers expect an identical sensory experience each time they eat a

particular food. If products are not as expected, consumers may exercise their

choice not to make a repeat purchase which has implications for the

manufacturer. Consistency can be achieved in numerous ways, egs. by

standardising ingredients, proportions, size, shape, texture, flavour and unit -
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