E - Akaeieciel

(BN LMD,

XEAR2E

€ s

1T BEESHRATRARRN ELRE
o MABEIER - (500R%5H
30-50%)

2 #5135 R 2 AL 4 m R A A BB
W BREEM -

3 BRENBAS —/NBIA - BEE0TH
KEWHIRE DR - AL B2H9
K RREHS -

4 WIREIMHFE > D160 CTAZRIE -

5 MHE - #9)  ERMESARAKRER -
REBHBHI > MAZTERY  BH
M2pBERERE  RAZLIER
B -

g Sy G Cheese & Chocolate
iee s Cakue Kit
el r BEZETERGHER
- : 4548718737222
HK$60
O ﬂ
9 ©
mesm D058 ©15ex1m
o AF it
CTEREBI0R  BHRAEH205%  ATAIHETE ~ MEAEER (BEKI15EX)1E
BYSEMEEE
- BfitE

HE1E ~ HH60=H « ME4IH60% ~ 50C HK(EE)

c EHER
JRIE ~ BORIE ~ BE (1R3)
B RE-MER -WR-T)

CBURIER R MURIBREAR  BHR  BED

SLREER - MBMELI160THE
30~3694% - AMEBAZRAN - MR
BERBEMENRTTH °

6 BHSREMN1/BETERMBEAAL RS
MERN - BBEDHERE DR -

7T REBUSRNORENREER  EHRH

BAMHNES ARESET - KL 10 ZkE EERUSEXRSERT R -

ERVMRAEREANRL  LIEXRE ERMBRLARER  HERHFRE -

Y - HERIDBOERRILE - RABDE -
8L -

8 BERNAL IMNERLERNZLER
MERL - WAITRAKRAEA - '

- ‘QU.

XEREKERZR  LRER

/

2




[KiF& | £2D<5Do
[HYH &3 EMDD.

Cheese & Chocolate
Cake Kit

BRZELREHDERE

4548718737222

HK$60

15cm

O

15cm1pc

9

Preparation .
T 50 mins

Ingredients Included

Cheese Cake Mix 110g, Bitter Chocolate 20g, Cocoa Powder 5g, Paper Baking Mould (diameter 15cm) 1pc,
Gift Bag with Ribbon 6sets

You will need
Egg 1pc, Milk 50mL, Unsalted Butter 50g, 50°C Hot Water (Some)

Utensils
Oven, Microwave Oven, Mixing Bowls (1 Large & 3 Small), Microwave Container, Microwave Plastic Wrap,
Whisk, Spatula, Measuring Spoons, Spoon, Skewer, Wire Rack, Knife

3 For reference only

m Directions

-

microwave plastic wrap in a microwave oven at
500W for 30~50 seconds.

N

Mix 1 tablespoon of melted butter, cocoa powder
in a small mixing bowl.

3 Put the chocolate in another small mixing bowl. Set
over a bowl of 50°C hot water to melt the chocolate.
Add in the mixture in Step 2 and stir well with
spoon.

4 Take out the baking tray from the oven. Preheat
oven at 160°C.

5 Whisk an egg, milk and melted butter in a large
mixing bowl. Add cheese cake mix and stir for
around 2 minutes until pale to form the cheese
cake mixture.

Egg Mik  Melted Butter

dg

g
d

Melt the butter in a container sealed with 6 Pour 1/3 of the mixture in step 5 into the mixture in

step 3 and stir with a spatula to form the chocolate
mixture.

Reserve 1 tablespoon chocolate mixture and set
aside. Pour the rest into the paper baking mould.
Smooth with a spoon. Pour the cheese cake
mixture on top of it and smooth the surface.

Use the reserved chocolate mixture to draw pattern
on the surface with skewer.

s -

9 Place it on the baking tray and bake at 160°C for
30-35 minutes until a skewer inserted in center
comes out clean.

10 Drop the cake from 5 cm height once after baked.
After cooling on a wire rack, tear off the
paper baking mould. Cut the cake into 6 equal
heart-shaped portions. Wrap them in bags and tie

with ribbons.
P

X Keep at room temperature and consume as
soon as possible.
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