
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Pastries, Tart

FINISHED PRODUCT

Tart

CHEESE TART

OVERVIEW

17-079

INGREDIENTS

Group Tart

Ingredient KG %
All Purpose Flour 0.168 60.00

Bread Flour 0.112 40.00

Salt 0.003 0.95

DOBRIM HIGH SPEED 0.001 0.40

BAKELS DAIRY BLEND (cubed and cold) 0.048 17.00

Ice cold water *variable 0.156 55.71

Lemon Juice 0.003 0.95

Layering fat 0.160 -

Total Weight: 0.650

Group Cheese

Ingredient KG %
PETTINA CLASSIC CHEESECAKE MIX 0.200 100.00

Egg Yolk 0.100 50.00

Water 0.065 32.50

Milk 0.050 25.00

Salt 0.004 2.00

Total Weight: 0.419

Yield: 24 tarts

METHOD

How to do it:
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1. Prepare the puff pastry. In a spiral mixer, mix all purpose flour, bread flour, salt, and bread improver for 30 seconds on 

low speed.

2. Add cubed and cold butter. Mix on high speed for 1 minute.

3. Add water and lemon juice. Mix for 3-5 minutes or until dough can be formed but not fully developed. Place inside the 

chiller and let it rest for 15 minutes.

4. Prepare layering fat. Take out the dough and make a French fold. Place back in the chiller and let it rest for 10 minutes.

5. Do 3 single folds with 10 minute resting intervals in the chiller.

6. For final sheeting, sheet the dough to 2 mm. Cover with plastic and rest at room temperature for 10 minutes.

7. Roll the dough into a log to create more layers. The diameter of the rolled puff pastry should be 1.5 inches. Cut the 

dough an inch thick. Dust with flour and flatten using a rolling pin. Palce the flattened round dough into a greased cupcake 

tin or tray.

8. Blind bake for 30 minutes at 200°C. Remove blind baking weight s and brush the tart shell with egg yolk wash. Bake 

again for 10 minutes or until golden brown.

9. Set aside.

10. Prepare filling. Place Pettina Classic Cheesecake Mix, egg yolk, water, milk and salt in a mixing bowl with a wire whisk 

attachment. Whisk for 1-2 minutes. Bake at 180°C for 10 minutes or less, do not overbake.

11. Top with powdered sugar before serving.
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