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NI [NOo-bake Vanilla Cheesecake with
sl Raspberry coulis

COOK:
SERVES:8

With a crunchy biscuit base, silky vanilla filling and tangy raspberry coulis,
this no-bake cheesecake sets perfectly with the help of our vegetarian Jel-
it-in!

Base STEP 1
125g plain sweet biscuits Grease a 20cm cake tin or use 8 x 220ml jars.
40g butter, melted STEP 2

In a food processor, process biscuits into fine crumbs, then add butter
Filling and mix until combined. Press into cake tin or jars and flatten with the
400ml thickened cream back of a spoon.

2 sachets Queen Jel-it-in

500g cream cheese, room temperature
STEP 1

Combine cream cheese, sugar and Vanilla Bean Paste in a food
processor until smooth and creamy.

STEP 2

2/3 cup sugar

Coulis

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

Visit 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 - Filling
300g frozen raspberries Add cream and Jel-itin to a small saucepan, stirring well to combine.
1/3 cup caster sugar Co.olt( over a low heat, stirring constantly until mixture reaches boiling
point.

1/4 cup water

1 tbsp lemon juice STEP 3
With the food processor running, slowly add hot cream to cream cheese
mixture and blend until combined. Working quickly, spoon mixture into
jars or pour into cake tin. Chill for 2 hours.

Method - Coulis
STEP 1

In a small saucepan, combine water, sugar, lemon juice and raspberries
over low heat and stir until sugar has dissolved and berries have
softened. Puree with a stick blender or food processor until smooth then
pour through a mesh strainer, pushing through raspberries. Pour over
chilled cheesecake to serve.

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://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

