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This simple cream cheese is famous for appearing in tiramisu and cheesecakes. 
 

950ml Double Cream 
½  tspn Tartaric Acid 
Sanitise all equipment 
 

1) In a pan, slowly warm cream to 175°F (80°C). This is best done using the double-boiler 
method or bains-marie. 
2) Add the tartaric acid and stir gently for 10 minutes. You should notice very small curds  
being formed. 
3) Double up a cheese cloth and lay over a colander. Pour in the whey and strain for 90 
minutes. 
4) Place colander in fridge overnight (over a bowl to catch drips). Ready to serve, keep  
refrigerated and eat within 10 days. 
 


