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Sweetpea Patisserie x Lady Qooza
~ Cooking jamming Workshop ~

Aromatic Earl Grey tea & cream mousse cheesecake

Ingredients:
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A. Earl Grey tea cake:
(team of 2)

B. Slow baked Earl Grey
tea cheesecake:

C. Earl Grey cream
cheese mousse:

(team of 2)
459 cake flour 2509 cream cheese 1. pate a bombe:
259 butter 120g granulated sugar -1 egg yolk
25g cream 200 ml whipping cream -15 sugar
409 sugar 3 eggs -10g white wine
1 eggs 3 Tbs. cake flour -6g soaked gelatin

1/8 tsp. baking powder
1 Earl Grey tea bags
*This quantity makes
enough cake for
assembling 6 cakes*
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1 Tbs. lemon juice

6 Earl Grey tea bags

80 ml water

*This quantity generously
fills 16 cakes*
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sheet, about 1 sheet
2. 125¢g cream cheese
35g sour cream
lemon zest from 1/2
lemon
3. Meringue:
-.5 egg white
-25¢g sugar
-8 ml strong Earl
Grey tea
4. 65 ml whipping
cream infused with 1 tea
bags)
*This quantity fills 6
cakes*
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D. simple syrup: E. Decoration ideas:

409 sugar Chocolate pearls

80ml water
1 tsp. kirsh
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How to::

A. Earl Grey tea cake: (Preheat oven to 160C)
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Melt the butter, cool to luke warm.

Whisk the eggs and sugar over simmering water in a metal mixing bowl,
until sugar dissolves, and mixture reaches about 37C.

Off the heat, continue to whisk until volume tripled, looks pale and
creamy and forms a ribbon.

Mix in the warm butter carefully..

Sift flour and baking powder together in another mixing bowl, then
carefully fold in the egg mixture, try not to deflate the batter.

Fill up small cake tins, bake for about 20 minutes until golden brown on
top. Let cool completely.
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B. Slow baked Earl Grey tea cheesecake:

1. Steep 5 tea bags in the 80ml hot water for 3-5 minutes, strain. You

2.
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should have 50ml concentrated tea.

Whip the cream cheese until soft and creamy, add sugar, mix well. Add
in eggs, one at a time. Then add in cake flour, lemon juice and cream,
mix well after each addition. Strain the mixture, then stir in the loose
ground tea leaves from the reserved 1 tea bag.
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3. Bake at 150C for about 20-30 minutes, it will be very softly set once
cooled.
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C. Earl Grey tea cream cheese mousse:
1. Pate a bombe:
a. whisk the yolk, sugar and wine over simmering water in a metal
mixing bowl till tripled in volume and almost forms a ribbon.
b. Whisk in the softened gelatin sheet. Add in sour cream and set the
mixture aside.
2. ltalian meringue:

a. whip the egg white until fluffy and form soft peak.

b.. boil the sugar and egg white to hard ball stage (when you drop a

little hot syrup into iced water, it will form a firm clear ball).

c. while trickling the hot syrup from the side of the mixing bowl,
continue to whisk until the egg whites are silky, glossy and brilliantly
white.

3. whisk the cream cheese until creamy, mix into the pate a bombe, then
add the lemon zest.
4. whip up the cream to soft peak, fold in gently into the meringue.
5. gently fold in the pate a bombe mixture.
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D. Simple syrup:
Place the sugar and water in a small saucepan over heat until sugar
dissolved, continue to simmer for another minute, let it cool, and stir in kirsh.
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To assemble:

1. Slice cake into 5mm cake sheets, use cookie cutter to cut out 4cm
rounds in diameter from the cakes. Brush with simple syrup to moist.

2. place 1 cake round at the bottom of the cake mold, put the slow baked
cream cheese cake cube in center, pipe in the cream cheese mousse to
half full. Layer with another cake round, top with more cream cheese
mousse.

3. decorate with sifted cocoa powder and chocolate pearls.
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~~Bon Appetite!!~~
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