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Teach you how to make
three cake bases and five
special sauces to serve

with cheesecakes.

I ok, WE. BHAL L EH
e BRI, XL, E&EL, R
| & ) kEsFaa;
’,. _ Fruity cheesecake, cheesecake with

oy A liqueur, European cheesecake. . .easy

ASTaENY

steps to follow, plenty of choices, you
can make them anytime you want.
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Fun facts and stories
SN about different cheese and
; ingredients, enhancing
reader’s interests in
i cheesecake making and
tasting.
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WEATH e B, W RKBORTE L2, JOR I
TERZRAFRLEAKRY, £ “REREHRMAFER HER
Bo W% THSZEDOERKEEL, AR “By Joanne Stylish
Baking” MGl N, BEFEMRELWHEL R, BYEREHER
Wi N T BUR R RIS DA 8 EN “ERRE” & “REEE
HFE” WA,
Ms. Joanne POON has loved cooking since she was in high school in
UK. She later graduated from the University of British Columbia in
Canada, majoring in Home Economics of Faculty of Family and
Nutritional Science. She was a full-time home economist of Towngas
Cooking Centre and a member of the Hong Kong Bakery and

Confectionery Association. She is now the founder of "By Joanne Stylish
Baking". She was a member of the panel of judges for the Healthy Menu

and Healthy Cooking Competition
organised by the Provisional Urban
Council and the Food and
Environmental Hygiene

Department separately.

P k-

http://www.byjoanne.com.hk
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TEEE, RAARTELY! FUCHBARKREELRERE! &
Sb, FRENENREEE, RELEEABENEBAREL,
FLERBRNASEHAENRRAR, ANAEHEZCFRRT
w, RANEEHAIREFRATEM, FEABAL EXEHR
SEMEAEEEE, THBEREH, XERBEAMNUFRN L%
RAAELERHES,

RNZLETARRET —AXTLLIERNS, EHBANTEH TH
SARGERBEERKE, XXFATEEAT! ENIBORLET
B, REFFE, MAAER, THIRE R, AEZNETH/U
WET, AR-RIEARNSAXE, EAZSHRDN
Johnny, Rt b B HNCE, SAMEE; HK, TATH
BRRZEMAOHRE, KELRC S M,

El, BFEAXERRASH, FEEWER, RE2TRHEHR!
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Cheesecake is one of my favourite desserts. It's aroma and smooth silky
texture is such that most people find it irresistible after just the first bite. It
is probably the most sought-after dessert in buffet tables in top-notched
hotels and cake shops. People get so hooked on its taste that they would go
out of their way looking for the best cheesecake recipe. Others would at-
tend cooking class and later experiment at home. People somehow have

their own way of expressing their passion for this delicacy.

[ express mine by writing this book. With the help of my able publisher and
months of research and trial, it is now finally completed. The whole pro-
cess is like having a child - a mixed feeling of joy, expectation and pain. I

am truly grateful that my "baby" is now born!

This book would not be successfully completed without the hard work of
these two people: Johnny, my photographer who dedicated his heart and
soul on this project, and my editor who is ever so co-operative and

knowledgeable.

[ wish you will like this book and share my joy!

Joanne Poon
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F=E Foreword
() ZLERN B Litle Story about Cheesecake
(Z) TRER AR H Descriptions of Cheeses
12 (2)EXRHREBE. 2.3 Three bases generally used in Cheesecakes
15 LABKEZ TEREGIE Cheesecakes Recipes
Fruity Checiecatee
7}< R R E TH *,“1\\ 18 BIFZLHH Delightful lemon Cheesecake
k = 20 EEE+ERE Mango Cheesecake
S 2 WESES+ER Cinnamon Apple Cheesecake
24 BEZLTER Apricot Cheesecake
26 BEEZTER Blueberry Cheesecake
28 MBEERKZLER Banana and Walnut Cheesecake
30 EEALCTLIEH Strawberry Ripple Cheesecake
32 FBITZLER Key lime Cheesecake
34 BREMSIER Orange and Mandarin Cheesecake
\é/(7(’j()('(ll{‘() /IU‘/% :Z//';///(’//I{
38 EHREEZTEKR Rum and Raisin Cheesecake
40 EBAMEDBZS LERK Amaretto Cheesecake
42 RN TER Grand Mamier Cheesecake
44 BMHBEZEER Bailey's Cheesecake
46 FBERZTER Peaches in Sauterne Mascarpone Cheesecake
48 EEEHMWEZ TER Creme de Cassis Cheesecake
- L)/l){(A 65;7/(((’(’[(/' L%(/A(’(/ Lré"%(’({)’()(’([/(f)
E T % *,\1,\ 52 AR/ TER Baked New York Cheesecake
54 MAEMIZLEHK Autumn Pumpkin Cheesecake
56 RTSLTEE Chestnut Cheesecake
58 ANORNBATFZIERE White Chocolate and Raspberries Cheesecake
60 FEKRUNMEZ +ERS Coffee Cheesecake
62 mEiES TEK Cookies and Cream Cheesecake



64 BTEABARZLTER Marbled Vanilla Cheesecake

66 BHMS TERE Black Forest Cheesecake
68 fEEXZTEK Candied Ginger Cheesecake
gll)’(}//(’(l/l Y%Za()){)rmée
72 EEZLER German Cheesecake
74 FABRBEXZTH Sicilian Ricotta Cheese Tart
76 BLMFZ T EEL Austrian Cheesecake
78 =2 tE Dutch Cheesecake
80 JEEZLTER French Cheesecake
82 HZZLEK Finnish Curd Cheesecake
84 IMETZLEK Swiss Cheesecake
86 HAnAETSTi Yorkshire Curd Tart
q\% @ = . C%/w(‘t'a/ Swour Checsocabe
2THE *,\I\\ 90 ABRAR/SLER Baked Japanese Cheesecake
. Q2 BKEISSLHER Green Tea and Red Bean Cheesecake
=~ 94 RATRNSTEE Double Chocolate Cheesecake
9% MELZKETER Maple and Pecan Cheesecake
98 MHZLEK Tropical Cheesecake
100 ZHEIRAEE L& No Sugar, Low Fat Cheesecake
102 2RZTER Tofu Cheesecake
104 ZTERR Cheesecake in a Goblet
'-'I'j" E - — sl %Zeeu‘(’(‘(zép
STER 108 E&EEZTER Eggnog Cheesecake
110 REEYEHZ LER Christmas Cranberry Cheesecake
EE []* = — f%{ LUKy %%ﬂ(’iﬁ(‘fl 0
pr.d - - E ﬁ\ 114 SIMEEERZIER Shrimp and Gruyere Cheesecake
116 B=NBZLEX Smoked Salmon Cheesecake
118 BAZ TR Crabmeat Cheesecake

INSINO]



%ﬂﬁ‘, FEURAT OIE HROEAE R — NS, RAE120009F T, AfI2MRE,
WA A B A BOR R ECE SR, A ST EEZ . —K, BIRARA
KL, RIUFEREPREE BRI EERR, BE A RARLA RN
MET e, ATLASEE AR REER, XBRHA ERE - REL,

kEFOER, EARMERAZ L, ERML, FiRPEZEHA0ZTHIME
HA—IHET, 1GERMS. bTZNRMOELRY, FFUREZ L6
ROETIAE, “ZLERE R4 PERREYR!

Mitk, ZHERBEARBNR, FHEATHTI6FF i RAL a2 2 kXS
%, BED LW ERNEARET 5K, B LR A RSB AR X
FE18724F, EEAMBEERERZ L, TEPRIATHMZ LMk — &
PE L, FIT1912%, James L. KraftlE 892 LRFHK, BOvEHHE K
“Philadelphia” SR EF YT 1, RHIERIEZ LEREATT D #) TR




Legend has it that the birth of the delicious cheese was an accident. As early as
12000 years ago, people have been using leather, ceramic and wooden containers
for storing goat and cow's milk for beverages during travelling. One day, an Ara-
bian merchant discovered his goat's milk has become a semi solid substance when
pouring it. Later he found out why the milk became sour and solidified was because
the containers were hard to clean up thoroughly. The residues fermented the milk

that turned it into cheese. It became the first piece of cheese in history.

During the ancient Roman era, cheese was the soldier's main source of food. The
troops spread the cheese making technique all over Europe as they travelled. As
cheese is a famous food in Europe, so that cheese product became very popular in

Europe. Cheesecake is the most popular among all!

Cheesecake is believed to have originated in ancient Greece. In 776 B.C., cheese-
cake was being served in the first Olympic games. The Roman later spread the art
of cheesecake from Greece to other parts of Europe. Not until 1872, an American
dairyman invented cream cheese by accident when he was trying to recreate French
cheese. Later in 1912, James L. Kraft developed Philadelphia cream cheese, which

is the most popular cheese we use today for making cheesecake.
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2 +: (Cream Cheese)

AT R — RN £, G R TS AR R
BET AL, BRIE Y, REOEHE TR, EHEE LUK
FEMEL

It is a fresh cheese made of cow's milk. It is an acid curd
made with starter culture of bacteria. It is a mild and vel-
vety cheese that is perfect for cheesecake making.

21 (Gouda Cheese)

PARFL R — A/ MABERZNE L, XRRESN, BRXEENEL, RTRR, SR
AHEEAEHE, kb HaERKE, BEAZ L, EEERARMNERE—FRZH.
Named after the Dutch town of Gouda where it is made. It is a

traditional, creamy hard cheese. It is round with smooth yellow-

waxed rind. The flavor is sweet and fruity. It is a table cheese, P, . : J;E

which is excellent to serve with fruit and wine. -

BB /R 21 (Gruyere Cheese)

BEI/RER T SNNAT, XFKEERRAZN B EEENT R ERHEZ -, REHT
FAEmEE3MC, FRETHREKPHE, BETFZER2MAERA,

. It is the name of a Swiss village. The cheese is a semi-soft un-

X \ ! pasteurized cheese , which was made by heating raw milk to
L 93°F before curdling. The cheese is then cured in brine for 8
days and ripened for 2 months at room temperature.

B2+ (Swiss Cheese)

RHZEUKILES, FUbEon, sREfmsREkE, &
HE KB, KREMEE—FZH,

The cheese is well known by its large holes. The mild,
sweet and nutty flavor is best to serve with ham, fruit and

wine.

Wi/r L2+ (Parmesan Cheese)

BHEAMM/RS, WZHASEN—FZ L, EHYETkms, ETMSL-hgEE, &
EEYIT, BEAETE, BETZLEPHEEMRA (D246, AELhinEL,

It is one of the world's loved cheese which was originated in Parma,
Italy. Milk used for parmesan is heated and curdled in copper containers.
Curd is then cut and pressed in moulds. The cheese is then mature for

2 years in a cheese room before go to the market.



%HZ1 (Cottage Cheese)
RERAEEALKE LT EE, —BRUBRERHE, BREZ L, MR ETE KRBT
oo ER—MEEE L, REHS%~15%HEN o &
It is a white curd cheese produced in the United States. It usu-
ally sold in tubes. It is an acid curd cheese, relying on the natural
tendency of warm milk to curdle. It is a healthy cheese as the fat
content is only between 5~15 percent.

%% 2 1 (Fresh Ricotta Cheese)
BRAMBEHIEZE L RZ LR 5, REASBEEHS
FLEESIR, ORERME, W, BIRESEEAERN
- 2a

This light Italian cheese is delicate and moist which is made
from whey. It is low in fat and contains a lot of vitamins.

ok ¥% e 2+ (Mascarpone Cheese)

O REEZ RABRAA A EBRK, MHRKEEAR—MEES L, ERfEdRPRALT
REEFEMAEETL, RARPMArET  rEREST . EEHEMEEFARIZ L, K
A2 FARFMHEE E0F GRALK ) 1) RS -

It is from the Lombardy region of Italy. It is the result of adding culture in
cream. It is so 1"1ch and creamy that makes it the soul of the world famous .W éf
dessert, Tiramisu. e /

oI %Hs o BB Z L (Fromage Frais Cheese)

EFNE A, FUIREREAZE R M LRGSR R, LR A FLRE R RE (R [, 1A RE
B, FrCAZE LA ARG, HRSKEIE, ’ N

This white, creamy and moist cheese is made form a mixture of goat's @

and sheep's milk. The cheese has to be unripened and made from
milk coagulated by lactic fermentation. The cheese has a short shelf

life, which has to be consumed soon after bought.

Descriptions

Different cheeses have their own distinct flavours and
sauces bring out the flavour of cheesecakes. Let’s learn
about them together.
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HEPEI (Creme Anglaise) e

## Ingredients
G, FEIGL, B2, RSO, TR (EKIEH) 1R
1 cup fresh milk, 1 vanilla bean, 2 egg yolks, 50g sugar, 1 tsp. cornflour

#l3% Method

1 EERER,
Scald the milk in a saucepan. 2 W #®

2 FEAMIF, MEMT, BB HEAEI05M6h, koot
Split vanilla bean in half, scrap off the seed and drop into WHSERZ L0, HEM
the milk and simmer for 10 minutes over low heat. B AL, B L

3 EH, BRERRES &, EREAERZ LA

Beat egg yolks, sugar and cornflour together in a bowl.
4 BIEERREASYBENS, EERME, BHREW.
Slowly stir the milk into the yolk mixture and then return

to the saucepan, cook until thicken. Serve warm or cold.

BA 7RI (Raspberry Coulis)

#1#} Ingredients
WA TR e /20K, HES0s, Fr1 A (T

3 cups raspberries (fresh or frozen), 2 e ¥ [
- | SUGGESTED PAIRING

50g sugar, juice of 1 lemon \ 4

#l3% Method FEZLER EEZL

| BAETSEES, UBAEZERS, B, ARG NERTZ

Put raspberries and sugar in a saucepan and cook gently over TERERZ L EEAR
low heat until soft.
2 A FRERT, AR,
Sift the raspberries through with a food mill to get rid of the
seeds, stir in lemon juice before serving.

FEWHi %3 (Rum and Raisin Sauce)

##} Ingredients

HOREL005E, TEKI2EAN, BANRE A4S, W% T EIR% T) 50~755%

100g brown sugar, "2 cup water, Y4 cup rum, 50~75g raisin

5% Method

1 Dk E R S KB b= ™ # .7}
Dissolve brown sugar in water over medium heat. SUGGESTED PAIRING

2 MABIEHEA A T A ERAEOR, BUERERM. PTG 40 2 A

Add rum and raisin and cook until syrupy, soak overnight

before serving.



B4 A3 (Mocha Sauce)

## Ingredients

BEYSI 1 EAT 35% AR . BRI INHER 1R
A F110058 (TI#)

1 cup fresh cream (35% fat), 1 thsp. instant coffee,
100g dark chocolate (chopped)

#3% Method

2 W i3 B

1 BRI AR . SUGGESTED PAIRING
Bring cream to rolling boil. HREES +ER. mHES 1%
2 Bl Jy AN B A e Ry RS, ?‘FA?ZEWYEO ‘ N R T
Place chopped chocolate and instant coffee in a Y L ERE S ARG S LR

bowl and pour in the hot cream.
3 WETLWEM, B,

Stir to dissolve and serve hot.

PEERREN (Hot Strawberry Sauce)
## Ingredients

BERAS005E, AT (BID), BE100%E

500g fresh strawberries, 1 lemon juice, 100g sugar
#l3% Method

| R EEHESHETTRE, B,

Blend half of the strawberries with lemon juice

into puree.
2 HREMEAR, HAERYAE, KRR
P D ida e nin Sk
o SUGGESTED PAIRING
Bring the puree and sugar slowly to boil. Dice the P—

rest of the strawberries, add to the puree.
3 Ereh, EBRER,

Cook the sauce for 2 minutes, serve hot.

Cheesecakes taste great when served with sweet sauces. High-
end restaurants and hotels usually present their cheesecakes
with sauces and sometimes vanilla ice-cream to balance the
richness. These are the sauces I think serve extremely well
with cheesecakes.
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PETPERE Biscuit Crumbs Base

##} Ingredients

PET1005% GEALDE. 2505, FihBRDE. AF0F, EMDFRAIERGET) . FHisos

100g biscuits (e.g. digestive biscuits, tea biscuit, shortbread biscuits, almond biscuits, ginger snap
or Oreo biscuit), 50g butter

4@ Bk shortbread biscuits

Rh e
R

EHH digestive biscuits Hitteabiscuits

BF|RHF Oreo biscuit

#3% Method
PETBNEWASN, B,

Put biscuits in a plastic bag; roll over with

a rolling pin until crumbly.
bR S
Melt butter gently in a saucepan.
3 PFFEBA T,

Toss the crumbs into the butter.
A4 TR EMIEAEHER £,

Press the mixture over the bottom of the

N

spring form tin.
£ R EMARK S
@ GFFRRERT, SeBGEPhliER

Remove cream filling before weighing.

@ ARG, B 25T

If use shortbread biscuits as the base,

reduce 25g butter.



W EBE DRI Sponge Cake Base

#1#} Ingredients

W2, BES05E, MERSOSE, AW 2R, TEEM/AKL

2 eggs, 50g sugar, 50g flour, 2 thsp. melted butter, s tsp vanilla extract

3% Method
| XEAGEHT R L.
Whisk eggs and sugar together until fluffy.
2 BRIRBAEH .,
Gently fold in sifted flour.
3 RN AR,
Mix in melted butter and vanilla.
4 WYBMEIA 22 JEK X 22 JEOKR R /M DEAR L
Pour the batter over a greased (22cm x 22cm) baking sheet.
5 EF180C/350 F HIMRK N, 4 12~155 5.
Bake at (180 C /350 F ) oven for 12~15 minutes.
6 AR EK R

Slice the cake horizontally into lem thick.

Three bases gene&ﬁyeused in
esecakes



