






 
         Christmas cheesecake

1. Mix the flour with sugar powder, baking powder and a pinch of salt. Chop the butter, add it to the rest of the
ingredients and knead gently. While kneading, add the egg yolks and a spoon of cream. Knead everything until
a homogeneous mass is obtained. Divide the dough into two parts (2/5 and 3/5), put the smaller part in the
refrigerator for an hour, the larger part, after forming the roll, put into the freezer

2. After one hour, take the dough from the refrigerator and spread it until it`s of 6-7 mm thick and place it in a
rectangular shape tray. Then, bake the dough for about 10-15 minutes at 180 °C without hot air circulation
mode then set aside to cool down

3. Whip the eggs with sugar and vanilla sugar, then gradually add the cheesecake cheese, melted butter,
wheat flour and potato starch and lemon juice. Mix until obtained homogeneous mix.

4. Put the mix on the baked bottom of the cake

5. Put the cranberries into the pot and cover it with boiling water. After 5 minutes, drain them then sprinkle
the cranberries on top of the cheese mass.

6. Whip egg yolks and sugar, then place it on a layer of cranberries

7. Grate the dough from the freezer and sprinkle in on the top of the prepared mass.

8. Bake the cake for about 50 minutes. After baking and cooling completely, we can
sprinkle it powdered sugar dough

Source: property rights of Stowarzyszenie Nowiny

Ingredients

500g of wheat flour

5 yolks

250g of butter

150g of powdered sugar

1 packet of vanilla sugar

1 tablespoon of sour cream

1 teaspoon of baking powder

Pinch of salt

1 kg of cottage cheese

125g of sugar

2 packets of vanilla sugar

3 eggs

100g of melted butter

2 tablespoons of potato flour

15g of wheat flour

1/2 lemon juice

80g of candied cranberries

5 proteins

150g of coarse sugar


