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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g C�r�mel or butter cookies

180 g Butter, melted

5 Le�f of gel�tin

500 g Double cre�m cheese

250 ml Whipping cre�m

150 g Sug�r

1 pcs. Org�nic lemon (juice �nd

zest)

4 tbsp.  S�lted C�r�mel

1 pinch  Se� S�lt, Co�rse

For the S�lted C�r�mel meringue kisses

1 Egg white, fresh

30 g C�ster sug�r

30 g Powdered sug�r, sifted

1 pinch  Se� S�lt, Co�rse

1 pinch  S�lted C�r�mel

For the m�rin�ted berries

500 g Mixed, fresh berries

1 tbsp.  Bourbon V�nill� Sug�r

1 H�ndful of fresh mint

le�ves

Cre�my Cheesec�ke with

Berries �nd S�lted C�r�mel

Meringue Kisses

45—50 Min

Prep�r�tion

1 For the b�se, finely crush the biscuits �nd mix with melted butter, 2

t�blespoons of S�lted C�r�mel �nd s�lt. Line the b�se of � springform p�n

with b�king p�rchment �nd press the crumb mixture into the p�n evenly.

Chill for 30 minutes.

2 Me�nwhile, soften the gel�tin in cold w�ter. Be�t the cre�m cheese, cre�m,

sug�r, 2 t�blespoons of S�lted C�r�mel �nd lemon zest in � blender until

cre�my.

3 He�t the lemon juice, squeeze out the gel�tin well �nd dissolve in the lemon

juice. Add 3 t�blespoons of the cre�m �nd mix until smooth. Then quickly

mix everything into the cre�m �nd spre�d onto the prep�red biscuit b�se.

Chill for � further 6 hours.

4 For the meringue kisses, be�t the egg white with sug�r �nd s�lt in �n non-

gre�sed bowl until sti�. Quickly fold in the powdered sug�r �nd �dd to �

piping b�g with � medium-sized st�r nozzle. Pipe the meringues onto �

b�king sheet lined with b�king p�rchment. Sprinkle with � generous

�mount of S�lted C�r�mel �nd dry in the oven �t 100 °C for �pprox. 1 hour

with the h�ndle of � wooden spoon wedged in the oven door. Allow to cool.

5 Cle�n the berries �nd cut them into sm�ll pieces. Puree 100 g of berries

with V�nill� Sug�r �nd m�rin�te the rem�ining berries in this mixture.

6 T�ke the cheesec�ke out of the refriger�tor, remove it from the tin �nd

pl�ce it on � c�ke pl�te. G�rnish with berries, meringue kisses �nd mint

le�ves.

HINT:  Why not try the winter version with Gingerbre�d Spices �nd

or�nge zest!


