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Putukréjuma torte a la NY Cheesecake
2 tortes ¥18 cm

Pamatne

100 g Debic Butter Constant 82%, sviests, 82% ar
augstu kusanas temperatiru

50 g Master White Chocolate Chips 28%, balta
sokolade kaletites

250 g Gaisu cepumu gabalini

» Cepumu gabalinus sadrupinat un samaisit ar |
izkausétu sviestu un sokoladi viendabiga
masa.

Svaiga siera kréms a la NY Cheesecake

175 g Alaska-express NY Cheesecake, aukstumizturigs putukréjuma stabilizators ar siera
kikas garsu

250 g udens
1000 g Debic Cream Stand & Overrun 35% UHT, gaisigs, dabigs saldais kréjums, uzputots
200 g Svaigais siers
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kréjumu.

Zelejas glazira
100 g Cristaline Neutral, lietosanai gatava, kristaldzidra zeleja kiiku, torsu un auglu
glazésanai

10 g Dekorésanas putukréjums (50 g Alaska-express Neutral + 50 g Gdens + 500 g
putukréjums Debic)

60 g Avenes
2 gb Sokolades dekori

Pagatavosana

> leklat tortes rinka pamatné sadrupinato cepumu masu, stingri piezpiest. (Tortes rinka
apaksu pirms tam aiztaisit ar cepampapiru). Likt ledusskapi.

> Pildit tortes rinki ar svaiga siera krému, nedaudz piezpiezot izlidzinat.

» Likt uz stundu ledusskapr lai savelkas un péc tam vél uz neilgu laicinu ievietot
saldetava.

> Glazet ar Cristaline Zeleju.

> Dekorét ka redzams attéla.
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