
O N TH E  M E N U  -  D E S S E R T

1.  IN  THE MORNING LE AVE THE CRE AM CHEE SE ,  SOUR 

CRE AM AND EGGS OUT FOR AN HOUR TO SOF TEN AND 

COME TO ROOM TEMPER ATURE . 

2 .  GRE ASE THE INSIDE OF A  20CM SPRINGFORM CAKE 

TIN WITH A L IT TLE BUT TER THEN LINE BY PUT TING ONE 

RECTANGUL AR SHEET OF BROWN PARCHMENT PAPER 

INTO THE CENTRE OF THE TIN THEN TURN THE TIN 180 

DEGREE S AND REPE AT.  SQUASH ANY OVER L AP INTO 

THE S IDE S OF THE TIN AND YOU CAN TRIM OFF ANY 

MA JOR E XCE SS BUT YOU DO WANT TO SEE R AGGED 

PAPER OVER THE EDGE ,  THIS IS  THE TR ADITIONAL 

LOOK!

3 .  IN  A  MIXER BE AT THE CRE AM CHEE SE AND SUGAR 

TOGETHER FOR 4 MINUTE S ON A MEDIUM SPEED THEN 

ADD THE EGGS ONE AT A  T IME AND F INALLY THE SOUR 

CRE AM TILL  SMOOTHLY INCORPOR ATED.  F INALLY TURN 

DOWN THE SPEED A L IT TLE AND ADD A GOOD FEW 

PINCHE S OF SE A SALT AND THE CORNFLOUR AND 

OR ANGE ZE ST.

4 .  POUR THE WHOLE MIX INTO THE CAKE TIN AND 

COOK AT 180C FAN OVEN FOR 50 MINUTE S .  IT  WILL  BE 

RE ALLY DARK ON TOP BY THE END BUT AGAIN ,  THIS IS 

THE LOOK YOU ARE GOING FOR ,  THAT COLOUR IS  PURE 

FL AVOUR .

5 .  LE AVE IT  TO RE ST BEFORE SERVING FOR AS LONG 

AS YOU CAN ,  IDE ALLY AT LE AST 2-3  HOURS .  TO SERVE , 

S IMPLY REMOVE FROM THE CAKE TIN AND SERVE IN 

THE PAPER ON A PL ATE AT THE TABLE AND CAREFULLY 

UNWR AP IT  AND SLICE IT  IN  FRONT OF YOUR GUE STS . 

IF  YOU FOLLOW THE TIME S AND TEMPER ATURE S ABOVE 

YOU SHOULD HAVE A S ILK Y SMOOTH CHEE SECAKE WITH 

THE SLIGHTE ST D IP  IN  THE MIDDLE .   A  DRE AM OF A 

CHEE SECAKE .

6 .  SERVE WITH A CHILLED MOSCATEL ,  LOTS OF IT.

INGREDIENTS

180G CASTER SUGAR -  600G FULL  FAT  CRE AM CHEES E -  3  MEDIUM EGGS -  300ML SOUR CRE AM -  25G CORNFLOUR - 

ZEST  OF  1  L ARGE OR ANGE

BURNT BASQUE 
CHEESECAKE

INSTRUCTIONS


