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SRE Lemon Curd Meringue Cheesecake

g&?gs_go L This sensational cheesecake is a harmony of favourites - lemon meringue,

lemon curd and an elegant lavender-scented hazelnut crust. This is a cake
to impress!

Ingredients Method - Crust

Crust STEP 1

250g digestive biscuits Preheat oven to 160°C (fan forced). Grease and line the base and sides
150g butter, melted of a 22cm springform cake tin with baking paper.

In a food processor, process biscuits until fine, then add hazelnut meal,

1/2 tsp dried lavender flowers lavender and melted butter. Mix until combined and mixture comes

1/3 cup (35g) hazelnut meal together. Press info base and sides of cake tin to form a crust then

46 tbsp lemon curd spread lemon curd over base. Refrigerate until required.
Method - Filling

Filling

STEP 1

Beat cream cheese until smooth, then add sugar and eggs one at a time
until thoroughly combined. Add cream, Vanilla Bean Paste and mix until
3 large eggs, at room temperature combined, then mix in lemon juice until well combined and smooth.

2 tbsp (40ml) thickened cream Pour mixture into prepared tin and bake for 60 minutes, then turn oven
off and allow to fully cool with the oven door ajar.

500g full fat cream cheese, softened

2/3 cup (150g) caster sugar

2 tsp Queen Vanilla Bean Paste

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.


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 Method - Meringue
2 tsp Queen Natural Lemon Extract STEP 1
Y4 cup (60ml) lemon juice When close to serving, prepare meringue; In a medium heavy

saucepan, heat sugar, glucose syrup and water over medium heat until
sugar dissolves, then bring to the boil. Once boiled, remove from heat.

Meringue
2/3 cup (150g) caster sugar STEP 2
1/4 cup (60ml/90g) Queen Glucose In a large bowl or stand mixer, whisk egg whites until just frothy. Take
Syrup sugar syrup and mixing constantly, pour into egg whites in a thin
1/3 cup (80ml) water stream. Continue mixing until meringue is thick and glossy.
u
3 large egg whites STEP 3

Transfer meringue to a piping bag and pipe over cheesecake to create
tall peaks. Use a kitchen blowtorch to brown meringue then serve
immediately.

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.


https://queen.com.au/products/natural-lemon-extract-50ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

