
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 55
COOK: 20
SERVES:8-10

 

Vanilla Slice Cheesecake
Make your holiday table sparkle with this Vanilla Slice Cheesecake! A
dessert that feels like Christmas Magic.

 
 

 

Ingredients

PUFF PASTRY
2 x 375g pack puff pastry, defrosted
(we used Barossa Pastry Co brand)
1/4 cup granulated white sugar
1 egg white, whisked

CUSTARD CHEESECAKE FILLING
500g cream cheese, full fat (remove
from fridge 15 mins before making
filling)
300ml double cream (or dollop cream)
2 tsp vanilla bean paste

 

Method - PUFF PASTRY

STEP 1
Preheat oven to 200°C fan forced. Unroll both sheets of puff pastry and
cut out a 21cm circle from each. Refrigerate the circles for 15 mins.

STEP 2
Cut the left over puff pastry into star shapes using a cookie cutter and
brush the tops with egg white. Sprinkle over 1/2 the sugar, then turn
over onto a lined baking tray and repeat with brushed egg white and
remaining sugar. Refrigerate.

STEP 3

https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients

50g custard powder
75g icing sugar

CHANTILLY CREAM
300ml thickened cream, chilled
1/3 cup icing sugar
1 tsp vanilla extract
1/4 cup mascarpone cheese, chilled

Method - PUFF PASTRY

Place the 2 puff pastry circles on lined baking trays and the stars on a
third tray. Position cookie cutters on the corners of each tray, then top
each tray with another tray (this causes a flat and even puff when the
pastry rises).

STEP 4
Place all trays in the oven for 20 mins then remove when the pastry
golden and set aside to cool completely on wire racks. Store the pastry
stars in an airtight container on your bench top until ready to serve.

STEP 5
Line the base and sides of a 20cm spring form pan with baking paper
and place one of the baked puff pastry rounds in the base of the tin
(depending on your brand of puff pastry, the pastry rounds will have
shrunk slightly as they puffed up during baking, so trim them with a
bread knife to fit if necessary).

Method - CUSTARD CHEESECAKE FILLING

STEP 1
In a large bowl combine the icing sugar and cream cheese and fold
together with a spatula until just combined (don’t over-mix). Add the
custard powder and mix again with the spatula.

STEP 2
Add the double cream and vanilla bean paste and mix with hand
beaters until the cream cheese emulsifies and the mixture becomes thick
and creamy. Spoon the mixture on top of the pastry base and smooth
the top with an offset spatula. Top the cheesecake mixture with the
second pastry round. Cover and refrigerate for at least 6 hours or
overnight.

Method - CHANTILLY CREAM

STEP 1
Combine the Chantilly cream ingredients in a bowl and mix using hand
beaters on medium high until stiff peaks form. Transfer the mixture to a
piping bak fitter with a large round nozzle.

Method - ASSEMBLY

STEP 1
When ready to serve, remove the cheesecake from the spring form tin
and place on an serving dish. Pipe a layer of Chantilly cream over the
top of the pastry and add the
caramelised stars to the top.

https://queen.com.au/products/natural-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

