
CHEESECAKES & TARTS



REVISITED 
New York 
Cheesecake



New York Cheesecake 
Knead the flour, the baking powder and the butter on a work surface. Add the sugar, the egg, the concentrated 
paste and the lemon rind. Knead carefully so as to have a dough block. Wrap it in clingfilm and let it cool in the 
fridge for about 1 hour. Roll the dough out with a rolling pin in order to have a thickness of about 0,6 mm; you 
can help you with our guides to get the right thickness. Coat the springform pan with parchment paper and 
then cover the base and the sides with the dough. Lay over it an aluminum foil taking care it adheres to the ed-
ges perfectly. Bake for about 10 minutes at 180° C. Remove the aluminum foil now and bake again at the same 
temperature for other 5 minutes. Prepare the filling by mixing all the ingredients. Pour it into the mold and bake 
at 160° C for about 1 hour. Take out of the oven and let it cool. Make the syrup; pour the water, the 
citrus peels and the sugar in a pan and bring to a boil for about 10 minutes. Leave it cool. Decorate the cake 
with fresh cream, the syrup and the julienne citrus zest.

Ingredients for the base:
- 245 g flour
- Half a teaspoon baking powder
- 60 g sugar
- 80 g butter
- 1 egg
- Rind of 1 lemon
- 1 tablespoon lemon Concentrated Paste

Ingredients for the Citrus Syrup:
- 250 g sugar
- Julienne citrus zest of lime, lemon and orange
- Half a cup water
- Fresh whipped cream (for the decoration)

Ingredients for the filling:
- 750 g cream cheese
- 235 g sugar
- 45 g flour
- 4 eggs
- 175 g fresh cream
- 1 tablespoon orange Concentrated Flavouring Cream
- 1 tablespoon lemon Concentrated Flavouring Cream
- 300 ml whipped cream

RoLling pin 
and guides

NON-STICK SPRINGFORM 
ø 24 CM

LEMON CONCENTRATED 
FLAVOURING CREAMS



Speck 
Cheesecake



Speck Cheesecake
Remove the bread crust and toast it into the oven. Once cold mince it with 50 g of Parmesan Cheese, a 
pinch of salt and the melted butter. Coat the base and edges of the springform pan with the parchment 
paper and pour the mixture over it making bit pressure with the back of a spoon so that it adheres to the 
edges perfectly. Brown the onion in a pan with 2 tablespoons of olive oil and the speck. Mix the ricotta 
cheese with the yogurt, the flour, the rest of the Parmesan Cheese and a pinch of salt and pepper. Add the 
fried onion and speck and the lightly beaten eggs. Mix them well and pour the mixture into the mold. 
Bake at 160° C for about 1 hour. Take it out of the oven and serve warm.

Ingredients for the base:
- 200 g 5 cereals bread
- 50 g grated Parmesan Cheese
- 100 g butter
- Salt j.e.

Ingredients for the filling:
- 500 g ricotta cheese
- 170 g Greek yogurt
- 3 eggs
- 2 red onions
- 50 g grated Parmesan Cheese

- 130 g of speck
- 50 g of flour
- Extra virgin olive oil j.e.
- Salt and pepper j.e.

NON-STICK SPRINGFORM 
ø 24 CM

WHISK TRANSPARENT 
POLYCARBONATE BOWL



FRUIT
TART



Fruit Tart
Work quickly the softened butter with the sugar and the egg. Sift the flour and add it to the mixture mixing 
it well. Let the dough rest in the fridge for about an hour covered with clingfilm. Roll out the dough with 
a rolling pin and coat the flan tin previously buttered and floured. Use the bucasfoglia roller to pierce the 
dough easily. Bake at 180° C for 10 minutes and then let it cool. Prepare the pastry cream by mixing 100 ml 
of milk with the starch and the egg yolks in a bowl. Pour the remaining milk in a pan, adding the sugar, the 
flavour and the concentrated paste and bring to a boil. Now add the mixture of starch and eggs to this and 
mix it continuosly. Boil it again. Leave it cool in the fridge for at least 30 minutes, covering the cream with a 
clingfilm. Once cool, pour it into the mold and decorate with fresh fruit.

Ingredients for the pastry:
- 250 g butter
- 200 g sugar
- 1 egg
- 500 g flour

Ingredients for the cream:
- 500 ml milk
- 40 g corn starch
- 4 egg yolks
- 75 g sugar
- 2 tablespoons of Lemon Concentrated Paste
- Half teaspoon of Vanilla Flavor

For the decoration:
- Fresh fruit

FLAN TIN WITH LOOSE-BASE 
ø 28 CM

Vanilla Flavor Bucasfoglia Roller 



Quiche 
Lorraine



Quiche Lorraine
In a food mixer mix the flour, the cold butter and a pinch of salt until you get a gritty texture. Pour the 
mixture into a bowl and add the water. Work with the hands in order to have a soft dough block. Cover it with 
clingwrap and let it rest in the fridge for 40 minutes. Flour a work surface and stretch the dough out with the 
help of a rolling pin, the dough must be large enough to cover the bottom and the edges of the tin. Roll the 
dough on the rolling pin and coat the pan previously buttered and floured. Pay attention that it adheres to 
the borders too perfectly. Cut the excess dough with the wheel and with the bucasfoglia roller pierce the tart 
bottom to prevent it from swelling. Bake at 190° C for about 15 minutes in a preheated oven. Prepare the filling 
beating the whole egg and the egg yolks with the fresh cream in a bowl; add a pinch of nutmeg, pepper and 
salt and mix everything until you get a creamy consistency. Boil the dice of bacon for about 10 minutes in the 
water, drain it and keep aside with the grated Gruyère cheese. After 15 minutes baking, let the quiche cool. 
Brush the bottom with the beaten egg whites and put it back in the oven for about 5-10 minutes at 170° C until 
it becomes golden brown. Let it cool. Sprinkle the bottom of the quiche with the grated cheese and cover it 
with the egg and whipped cream mixture. Add the bacon and bake for about 15-20 minutes at 170° C. 
Let it stand for about 10 minutes before serving.

Ingredients for the shortcrust pastry:
- 200 g flour 00
- 100 g butter
- 70 ml water
- Sale j.e.

Ingredients for the filling:
- 1 pinch of nutmeg
- 1 pinch of pepper
- 1 whole egg and 3 egg yolks
- Sale j.e. 
- 150 g grated Gruyère cheese 
- 300 ml fresh cream
- 200 g smoked bacon dices

FLAN TIN WITH LOOSE-BASE 
ø 28 CM

CUTTING WHEEL



Lemon and 
blueberries 
Cheesecake 



Lemon and Blueberries Cheesecake 
Make the base crumbling the cookies. Add the melted butter and mix it well. Grease the flan tin and 
cover the bottom and the sides with this mixture; you can help with the back of the spoon pressing it 
down firmly. Let it cool in the fridge. Now prepare the covering, boiling the blueberries with the 
concentrated paste, the lemon juice and the sugar in a pan so to obtain a dense sauce. Let it cool. 
For the filling, knead the mascarpone cheese with the fraîche crème until the mixture is smooth. 
Add the powdered sugar and the lemon concentrated paste and mix well. Pour the filling on the base of 
biscuit and level it with the spatula. Add the blueberries covering. Let the cheesecake cool in the fridge 
for at least 3 hours before serving.

Ingredients for the base:
- 200 g dry biscuits
- 100 g butter

Ingredients for the filling:
- 500 g mascarpone cheese
- 500 ml crème fraîche
- 3 tablespoons powdered sugar
- 2 tablespoons lemon 
  Concentrated Paste

Ingredients for the covering:
- 350 g blueberries
- Lemon juice
- 2 tablespoons lemon Concentrated Paste
- 100 g sugar

FLAN TIN WITH LOOSE-BASE 
ø 24 CM

CONCENTRATED 
LEMON PASTE

ANGLED SPATULA



SPINACH 
TART



Spinach Tart
Melt the butter over low heat and add the sifted flour a little at a time. Mix it well with a whisk to avoid lumps. 
Heat the nutmeg flavored milk and pour it into the compound. Let it cook for about 10 minutes on low heat. 
Chop the spinach and pour it in the bechamel sauce still hot, together with the toasted pine nuts and the 
raisins, previously soaked in warm water for about 10 minutes. Coat the pan with parchment paper, cover it 
with the first roll of flaky pastry and pour the mixture into it. Cover the mixture with the second roll of flaky 
pastry, previously pierced using the lattice crust grid. Bake for about 35-40 minutes at a temperature of 180° C.

Ingredients for the base:
- 2 rolls of ready-to-use 
  flaky pastry

Ingredients for the filling:
- 50 g butter
- 50 g flour 00
- 1/2 lt fresh whole milk
- Salt j.e.

- Grated nutmeg j.e.
- 350 g fresh spinach
- 50 g raisins
- 50 g pine nuts

FLAN TIN WITH LOOSE 
BASE ø 24 CM

LATTICE CRUST CUTTERGRADUATED JUG



LEMON 
Meringue 

CHEESECAKE



Lemon Meringue Cheesecake
Make the base crumbling the cookies in a food mixer and add the melted butter. Grease the springform pan 
and coat the base and the edges with the compound carefully. Pour the spreadable cream on the base and level 
the surface with the spatula in order to obtain a uniform thickness. Meanwhile, soak the gelatin in the water. 
Prepare the filling into a large bowl, working the cream cheese, the ricotta cheese, the sour cream and the sugar 
until the mixture is light and creamy. Add the lemon zest and the concentrated paste. Heat the lemon juice with 
60 ml of water in a double boiler or in the microwave oven. Now squeeze the gelatin sheets and mix them to the 
hot lemon juice, stirring well. In order to be sure to have removed any gelatin pieces you can sift the juice. 
Mix together the two compounds, pour the filling on the cream and biscuit base and let it cool for at least 4 
hours. Make the meringue by heating the fondant sugar, the glucose and 4 tablespoons of water; mix them 
well until the sugar will be completely melted and bring to a boil. Whisk the egg whites and pour the hot sugar 
syrup, little by little, always beating until the meringue will be cool, glossy and compact. Now fill the pastry bag 
with the meringue and decorate the cheesecake with some little tufts. Caramelize the sugar with the burner to 
get a lightly browned effect.

Ingredients for the base:
- 300 g wholewheat biscuits
- 150 g melted butter

Ingredients for the meringue:
- 200 g Fondant Sugar
- 3 egg whites
- 60 ml glucose

Ingredients for the filling:
- 6 sheets of gelatin
- 300 g cream cheese
- 250 g ricotta cheese
- 150 ml sour cream
- 100 g sugar
- 1 lemon juice and zest 
- 1 tablespoon lemon Concentrated Paste
- 4-5 tablespoons lemon Spreadable Cream

Burner

Piping bagFONDANT SUGAR

Lemon Spreadable cream



Savory 
Pears 
tart



Savory Pears Tart
Peel and cut the pears into thin slices of about 1 cm of thickness. Arrange them in a bowl and soak them 
with the lemon juice. Leave to marinate for about 15 minutes. Grease the base and the edges of the 
springform pan with the butter and sprinkle it with the granulated sugar. Coat the surface with the pears 
and cover them with some pieces of butter and a pinch of salt. 
Bake for about 30 minutes at 190° C, until the sugar will be caramelized.
Take the pears out of the oven and sprinkle them generously with Parmesan cheese and with pepper. 
Cover the whole with the puff pastry roll and bake again for about 15 minutes at 200° C. Take it out and turn 
it upside down. Decorate the tart with the chopped hazelnuts. Serve it warm with a Parmesan cream. 
Prepare the cream pouring the milk and the fresh cream in a saucepan and heat over low heat. Stir it well 
until the mixture will be homogeneous. Add the Parmesan cheese and continue mixing in order to have 
a creamy and smooth consistency without lumps. Add a pinch of pepper and let it cool, stirring well to 
prevent it from thickening.

Ingredients
- 1 kg pears
- 1 lemon
- 1 roll of puff pastry
- 40 g granulated sugar
- 30 g butter
- 50 g chopped hazelnuts

- 40 g Parmesan cheese
- Salt and pepper j.e.

Ingredients for the cream:
- 200 g Parmesan cheese
- 120 g fresh cream
- 100 g whole milk
- A pinch of black pepper

Grater NON-STICK SPRINGFORM 
ø 26 CM

TRANSPARENT 
POLYCARBONATE BOWL



CHOCOLATE 
AND ORANGE 
CHEESECAKE



Chocolate and Orange Cheesecake
Prepare the base crumbling the cookies. Add the melted butter and mix it well. Cover the base and the edges of 
the springform with a baking paper sheet and pour the mixture, making sure it will adhere perfectly to the mold. 
Let it cool in the fridge for at least 1 hour. Now prepare the filling by mixing the cheese with the sugar. Add the 
melted chocolate, the concentrated paste and the orange zest. Stir it well to mix all the ingredients. Soak the 
gelatine sheets, squeeze them well and add a little bit of heated liquor, mixing well so as to avoid any lumps. 
Add to the mixture the rest of the liquor and the gelatine. Finally mount the fresh cream and add it gently. 
Pour the filling into the mold and let it cool in the fridge for about 3-4 hours. For the covering mix the whipped 
cream and the gianduia concentrated paste, pour the mixture into the pastry bag with the 2D nozzle and 
decorate your cheesecake.

Ingredients for the base:
- 300 g dry biscuits
- 150 g butter

Ingredients for the covering:
- 300 ml fresh cream
- 100 g gianduia Concentrated Paste

Ingredients for the filling:
- 250 g spreadable cheese
- 40 g powdered sugar
- 150 g dark chocolate discs
- 80 g orange Concentrated Paste
- 1 grated orange peel
- 100 g gianduia Concentrated Paste
- 10 g gelatine sheets
- 2 tablespoons of orange liqueur

NON-STICK SPRINGFORM 
ø 28 CM

Nozzle 
no. 852/2D

Gianduia
 Concentrated paste

dark chocolate
discs 



Follow us:
Facebook > Decora

Pinterest > Decoracakes
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