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Sakura Cheese Mousse Cake
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Ingredients
Base: Jelly:
Cookie 150g  Water 240g
Unsalted Butter 75g Sugar 20g
Cheese cake: Sakura blossom syrup  30g
Cream cheese 200g Salteq sakura blossoms petals to taste
Sugar55g, Yogurt 100g Gelatine powder 5g
Wrapping cream 150g Water 30g
Sakura blossom syrup 3qg
Gelatine powder 5g

Step:

1. Place the cream cheese at room temperature to reduce, and melt the gelatine powder
with water. Place a base on the cake mold. Soak the sakura blossoms with water.

2. Cake base: Mash the biscuits, add butter and mix well, spread on the bottom of the
cake mold and put in the refrigerator to cool.

3. Cheese cake: Place the cream cheese in a bowl and stir until smooth, add sugar and stir,
then add cheese twice and mix well.

4. Add raw brittle and cherry blossom syrup to another bowl! and stir until 70% frothy.

5. Heat the(1) gelatine powder in the microwave (600W) for 20 seconds and pour into
the(3) cream cheese.

6. Pour the (4) cream into (5) separate for3 times, then add into (2) and then put it in the
refrigerator and cool and solidify.

7. Jelly: Heat the water in a pot and heat the sugar to dissolve, then pour in the gelatine
powder that has been.

8. Cool slightly, add the sakura blossom syrup and mix well, then add the salted sakura
blossom petals.

9. Put the bowl in cold water to cool, when slightly solidified, you can pour into the

cheesecake (6), and then put it in the refrigerator for half a day, finished.
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