
SABORES DE ESPAÑA

Follow for more recipes barondeley.com/thespanishchef

135g digestive biscuits

70g butter

Ingredients for
the base

Directions

Step 1: To make the base, melt the butter in a small saucepan over low
heat until slightly toasted and pour over the crumbled digestive
biscuits. Mix with a spoon until combined.

Step 2: Line your 26cm springform with wet and scrunched baking
paper. Fill the base with the biscuit mix, applying some pressure with a
spoon (especially in the corners) and making sure it is flat throughout.
Place in the fridge for at least 20 minutes while preparing the
cheesecake mixture.

Step 3: For the cheesecake, finely grate the parmesan cheese and
place all the ingredients in an electric blender. Blitz for about 2
minutes or until smooth. You can mix it with a whisk as well or use a
hand blender.

Step 4: Pour the cheesecake mixture into the mould carefully and
bake in a preheated oven at 190 degrees for about 40 minutes. The
centre of the cake should feel runny and undercooked. Carefully
remove from the oven and let it rest at room temperature for 3 hours. 

BARÓN DE LEY's Rioja Graciano is a single varietal wine. Graciano is
a native and minority grape in Rioja which has character and structure
while maintaining an incredible freshness and finesse, clean aromas
and dense and velvety palate.  

The complexity of the grape means it can pair with some pretty
interesting and less obvious dishes, like this basque burnt cheesecake,
which intense texture blends into this full-bodied wine, while the
vanilla flavour from the cheesecake’s burnt, caramelised top allows the
wine's fruit to pop. SALUD!

TARTA DE QUESO VASCA
BASQUE BURNT CHEESECAKE

P R E P A R A T I O N :  3 0 M I N

C O O K I N G :  4 0 M I N

Simple recipe, stunning result. 
For those daring palates, change a quarter of the total weight of the 

Parmesan cheese by Manchego, blue cheese or a smoked cheese.

presenta

with

600g Philadelphia cheese

200g caster sugar

400ml whipping cream

100g Parmesan cheese 

5 eggs (300g)

1 tsp vanilla essence

1 tbsp plain flour

Ingredients for the
cheesecake

Note: This cheesecake is

best enjoyed at room

temperature, without

keeping it in the fridge, so

you can appreciate the

creamy heart of the cake

and flavours.


