
Cinnamon Cheesecake
using MELLA-KÄSEKUCHEN and IREKS CINNAMON

Recipe for 10 pieces of 18 cm Ø

Quark batter:
MELLA-KÄSEKUCHEN 1.200 kg
Quark, low-fat 3.000 kg
Cream 1.000 kg
Whole egg 0.600 kg
Milk 1.000 l
Total weight 6.800 kg

Mixing time: approx. 3 minutes, medium speed
Batter temperature: 22 – 25° C
Scaling weight: 0.650 kg
Instructions for use: Mix the tempered ingredients until smooth. Subsequently, spread the

batter in the rings on the pre-baked short pastry bases.



Cinnamon filling:
IREKS CINNAMON 0.500 kg
Water 0.130 l
Total weight 0.630 kg

Mixing time: 1 – 2 minutes
Scaling weight: 0.060 kg
Instructions for use: Mix the ingredients briefly until smooth, spirally pipe into the quark

batter and bake.
Baking temperature: 190° C
Baking time: 40 – 45 minutes (core temperature: 84 – 86° C)


