STRAWBERRY
CHEESECAKE SLICES

Goosebumps has extended its cheesecake slice range by adding a new
fruity strawberry cheesecake. Strawberry fruit filling has been added
to our light, creamy cheesecake topping and layered onto a new and
improved sweet paste and chiffon

sponge base.

PRODUCT

PROD CODE

BARCODE

PACK SIZE

Strawberry cheesecake slices

100506

600970014 9341

1,450 kg x 6
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STRAWBERRY CHEESECAKE SLICES

Handling and decorating instructions

OPTION 2
INGREDIENT QUANTITIES FOR ONE SKILLET: = ] =

Goosebumps Bavarian Whip 0,100 - 0,150 kg
Fresh strawberries 5 - 10 strawberries
or Zeelandia Strawberry Frutafil 0,020 kg fruit filling
OPTION 1

Strawberries half or whole per slice
Bavarian Whip decoration 10 - 15 g per slice
OPTION 2

Zeelandiai Strawberry Frutafil 2 g per slice

Bavarian Whip decoration 10 - 15 g per slice

1. Remove frozen Strawberry
cheesecake slices from skillet
while frozen.

2. Using a hot clean bread knife, cut
frozen cheesecake into 10 slices
(rectangle of triangle).

3. Using a 9 mm star piping tube, pipe
rosette, shell or rope design.

4. Finish off with a cut fresh strawberry
or strawberry fruit filling.
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