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Than gui cac hoc vién khoda Burnt Cheesecake,

Ké tir ngay khai giang khoa hoc nay, Burnt Cheesecake dang ngdy cang dugc yéu
thich va tr¢ thanh moén banh tng dung duogc trong moi muc dich. Hién gio Burnt
Cheesecake khong chi 1a mén banh an vat, ma rat nhiéu tiém da cho ra mat menu banh
Burnt Cheesecake sinh nhat va dugc khach hang rit ua chudng.

Burnt Cheesecake cao cap thuong bién tau thém nhiéu vi da dang, va thém mot
16p kem trang tri & trén dé banh dep mat va an twong hon.

Pié¢m khé nhit ciia Burnt Cheesecake cao cip la

(1) Ban can nim viing cach lam Bunrt Cheesecake chuan, vi ddy chinh 1a
linh hon ctia banh.

(2) Ban can biét cach mix vi hop ly. Vi Burnt Cheesecake von 1a mén banh
cO vi pho-mai caramel rat dam da, ngay béo, nén néu mix sai vi thi c6 thé lam

banh ngiy hon, kém ngon hon (tham chi 1a kho an).

Yéu cau dau tién (cach lam banh Burnt Cheesecake chuin xin) chinh 1a ndi dung
co ban ma ban d4 hoc trong khoa nay. B0 tai liéu nay s& giup ban lam duoc yéu cau thir
(2) — mix vi sao cho banh ngon va dep mat. Nén trong tai liéu nay, ban khong chi duoc
hoc cach trang tri banh, ma con hoc thém nhidu biéu tdu ngon ctia banh Burnt
Cheesecake.

Trudc khi thyc hanh kiéu Burnt Cheesecake cao cdp nay, ban can nam vimng va
thuc hanh thanh cong banh Burnt Cheesecake co ban, trong tai liéu ndy tui minh chi diém
danh lai cac budc thao tac.

Tui minh rat hy vong véi bo tai lidu ndy, ban s& c6 thém nhiéu bién tau hay ho tir

Burnt Cheesecake ;)

Happie Team
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PHAN 1. QUY TRINH LAM BURNT CHEESECAKE CAO CAP

1.1. Phwong phép 1am Burnt Cheesecake cao cip

- Burnt Cheesecake cao cip (2 tang) 1a kiéu banh c6 thém mot 16p kem trang tri &
trén mat dé banh dep va an tuong hon, co6 thé dung trong cac dip sinh nhét, ti€c tung hoac
lam qua tang cao cap.

- Hién tai trén thi trudong c6 2 kiéu trang tri Burnt Cheesecake:

+ Cach 1: Panh bong whipping cream, sau d6 cha lang va dung dui bat kem
trang tri mat banh, roi xép cac topping nhu hoa qua/banh keo 1én (twong tu banh
sinh nhat thong thuong).

+ Céch 2: D6 16p kem mousse 1én mit banh.

- Nhu tui minh da giai thich ki trong bai co ban, ban than Burnt Cheesecake 1a
dong banh cao cap, véi huong vi ngdy béo rat rd ctia pho-mai va dam vi caramel, nén khi
két hop thém bat ki huong vi gi v6i banh ciing déu can tinh toan ki dé cac vi khong “danh
nhau”.

- V6i kiéu trang tri s6 (1), kem twoi whipping nhe va thanh mat qua so véi két cau
dam da cta Burnt Cheesecake, nén khi két hop véi nhau s€ khong hai hoa va co thé 1am
huong vi Burnt Cheesecake bi nhat nhoa di nhiéu. Vi vay, tui minh lgya chon cach sb 2)-

trang tri bang kem mousse dé huéng dan hoc vién.

1.2. Luwu ¥ vé cong thirc Burnt Cheesecake ning cao
- Tai liéu nay hudng dan ban cach 1am Burnt Cheesecake “2 ting”:
+ Tang 1: Banh Burnt Cheesecake (vi co ban hodc cic vi bién tau). Can
chuan bj trudce khi lam kem.
+ Tang 2: Lop kem mousse.
- Véi ting banh Burnt Cheesecake: Ban can xem ki cach 1am burnt cheesecake

co ban tai khoa hoc, trong tai liéu nay tui minh chi ghi tom tit cac budc bién tau.
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- Voi t?lng kem mousse:

+ Mousse 12 mén banh lanh kiéu Au quen thudc, dugc tao nén boi hon hop
kem tuoi danh bong tron véi mdt nguyén li€u tao vi, va dugc tao dong béng
gelatin. Kem mousse thuong c6 két cdu xp, nhe, tan trong miéng.

+ Cong thirc kem mousse trong tai liéu nay tui minh da diéu chinh lai dé
kem min hon, mudt hon, it xp hon so v6i banh mousse thong thuong, dé kem phu
hop vai két cau min muét ciia Burnt Cheesecake.

+ Cong thirc kem mousse trong tai liéu duge x4y dung theo cau truc:

"] Nau mot phan kem trimg (custard) lam kem nén.
] Tron nguyén li€u tao vi voi kem tring.

"1 Tron hon hop tao vi v6i kem twoi danh bong.

+ Nhu vay, ban c6 thé:

] D& dang bién tAu nhiéu vi mousse khac nhau, chi can thay doi
nguyén liéu tao vi 1a ¢ vi kem moi.

1 C6 thé niu mot luong 16n kem trirng, sau do chia ra nhiéu phén
nho dé mix nhiéu vi khac nhau, d& dang 1am nhiéu vi ma khong ton nhiéu

cong suc.

+ Pé lam kem mousse theo quy trinh nay, ban can nam dugc:
"] Cach nu kem trimg custard.
1 Cach danh bong kem tuoi.
1 K7 thuat fold.
Tat ca déu 1a ki thudt co ban, tui minh d3 hudéng dan rit chi tiét tai Bai hoc
“Banh lanh co ban” (mién phi) nay, néu chua biét ban can xem tai day nhé:

https://happie.vn/course/81/cach-lam-banh-khong-can-lo
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PHAN 2. CONG THUC KEM TRUNG (CUSTARD) CO BAN

2.1. Quy trinh lam banh Burnt Cheesecake ning cao (2 ting)
- Budc 1: Lam banh Burnt Cheesecake. Trong luc doi nuéng va dgi banh ngudi
thi tién hanh lam kem mousse.
- Budc 2: Lam kem mousse
+ N4u kem tring custard (c6 thé lam luong 16n rdi chia ra mix nhiéu vj).
+ Tron kem trirmg custard véi nguyén liéu tao vi.
+ Tron hon hgp kem trimg voi kem twoi danh bong.
- Buéc 3: P6 kem mousse 1én mit Burnt Cheesecake. Dé banh vao tu lanh t6i

thiéu 4 gio dé banh mét lanh.

- Trong phﬁn ndy, tui minh huéng dan ban c¢ong thirc 1am kem trirng (custard)
co ban. Trong cac phan tao vi banh ¢ phia sau, tui minh chi ghi dinh luong kem trimng
can dung chir khong ghi lai cong thirc kem trimg nita nhé.

- Nau kem trmg (custard) 1a ki thuét co ban trong lam banh. Ban xem chi tiét cach
ndu kem trtng tai Bai hoc “Banh lanh co ban” (mién  phi):

https://happie.vn/course/81/cach-lam-banh-khong-can-lo

Trong tai li¢u nay, tui minh s€ ghi dinh luong nguyén liéu va tom tit cac budce thao

tac.

2.2. Cong thirc kem trirng custard co ban
Nguyén liéu (cho 190 - 200 gram kem custard, di cho khoding 3 banh duwong kinh
13cm)

8 gram gelatin dang la

1 long do trung ga

10 gram duong

1 nhum nho muoi
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5 gram tinh bot ngo
100 gram sita twoi khong duong
30 gram socola trang nguyén chat, cdt nhé

Y teaspoon tinh chdt vani

* Luu y:

- Socola tring:

+ Socola trang giup kem ngdy béo, dam da va hop voi Burnt Cheesecake
hon.

+ Ban nén dung socola tring nguyén chit dé huong vi thom ngon nhat,
khong nén dung socola compound.

+ Néu khéng c6 socola tring nguyén chét, ban bo qua va ting thém khoang
5 —10 gram duong.
- Gelatin:

+ Ban nén dung gelatin dang 14 dé kem thom ngon nhat.

+ Néu dung gelatin bot, ban dung luong twong duong.

Cach lam

1. Ngam gelatin trong nudc da lanh t6i khi nd mém.

Néu ding gelatin bot, ban ngdm véi nwéce theo ti 1é 1 gelatin : 5 mede. VD: 8 gram
bot gelatin ngam voi 40 gram nuoc.

2. Pun sira tuoi t6i khi 4m nong (khoang 50°C), KHONG dun quéa néng.

3. Panh 10ong d6 trimg véi duong téi khi long d6 bong nhe va chuyén mau vang
nhat.

4. Cho bot ng6 vao, tron déu.

5. Cho tir tir sira twoi 4m vao au long do, tron déu t&i khi hoa quyén.
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6. Loc hdn hop qua rdy va cho vao ndi. Khudy déu hdn hop trén lira vira - thap t6i
khi kem chin sét, ném thir khong con vi bot song.

7. Tat bép. Vit kiét nudc 14 gelatin, cho vao 4u kem va khudy déu cho gelatin tan
chay.

Néu dung gelatin bot, ban cho toan bo bot gelatin da no vao noi, trén deu cho
gelatin tan chady hét.

8. Cho socola tring bam nho vao, khudy déu cho socola tring tan chay. Néu kem
trimg bi ngudi, socola trang khong chay dugc hét thi ban dao lai trén lira nho nhit cho
socola vira chay ra nhé. Luu y, KHONG lam chay socola trén nhiét qua cao.

9. D6 kem trimg ra 4u, dan nilon sat mit kem, doi kem ngudi 13 dung ngay.

Kem tritng khong thé lam truée va dé lanh dwoc vi trong kem c6 gelatin, dé lanh
kem sé bi dong lai. Vi vay, ban chi chudn bi lwong kem trung vira du, trong luc doi kem

ngudi thi di chudn bi nguyén liéu tao vi, kem ngudi xong la diing luén.

PHAN 3. CONG THUC BANH BURNT CHEESECAKE NANG CAO (2 TANG)

3.1. Luu y quan trong trwéce khi thue hanh

Ban can:

- Nam viing ki thuat lam Burnt Cheesecake co ban trong khoa hoc, tai liéu chi ghi
dinh lugng nguyén liéu va cach bién tau.

- Nam ving ki thuat lam mousse co ban (da dugc hudng dan chi tiét tai Bai hoc

“Banh lanh co ban” mién phi: https://happie.vn/course/81/cach-lam-banh-khong-can-1o),

gom cac ki thuat:
+ Céach niu kem trimg custard.
+ Céch danh bong kem tuoi.
+ Ki thuét fold.

* Cach bién tau nhiéu vi trong thoi gian ngin



Tai liéu khoa hoc: Burnt Cheesecake — Tai liéu ndng cao
GV: Linh Trang Savoury Days (https.://happie.vn/)
---lwu hanh ndi bg trong lop hoc—

Céc vi kem déu dung chung Kem custard co ban va Kem twoi danh bong, néu bién tiu
nhiéu vi ban c6 thé lam nhu sau:

- Lam banh Burnt Cheesecake cho tirng vi.

- Nau luong 16n kem custard (ban can tinh tong lugng kem custard can dung cho
tat ca vi banh).

- Chuan bi cac hdn hop tao vi.

- Tron déu céc phﬁn tao vi véi lugng kem custard can dung.

- Panh mot 4u kem twoi 16n. Chia ra timg phan nhé dé tron véi cac vi tuong ung.

3.2. Lwu ¥ quan trong vé 16p kem mousse:

- Bg day cuia kem mousse tang/giam tuy s¢ thich.

- Ban KHONG nén lam 16p kem mousse qua day, tranh viéc banh bi ngdy va ning
né qua so véi khau vi nguoi Viét. Luong nguyén lidu kem trong tai liéu dii cho banh tron
duong kinh 13cm, 16p kem mousse day khoang 1.5 cm. Néu muén lam 16p kem day hon,
ban tang luong nguyén li€u 1én nhé.

- Kem mousse dugc ciu tao tir kem tao vi tron voi kem tuoi danh bong. Cong thirc
kem mousse trong tai li¢u nay tui minh da diéu chinh lai dé kem min hon, muét hon, it
x6p hon so v4i banh mousse thong thuong (dé kem phu hop voi két cadu min mudt cia
Burnt Cheesecake).

Vi vay, ban chi danh kem tuoi TOC PO VUA - THAP dé kem bong tir tir, it bot
khi. Chi danh t6i khi kem BONG MEM (khi kéo que danh 1én c6 chép kéo theo nhung

chép ngoit xudng nhiéu).

3.1. Bunrt cheesecake vi Dira - Dira
- Dira Dira 14 combo nhiét déi kinh dién, rat hop khau vi ngudi Viét. Vi chua mat
va thom cia dira c6 tac dung can bang lai vi ngdy béo ciia banh Burnt Cheesecake rat tot.

- Banh gdm: Burnt Cheesecake Dira va kem Mousse Dura
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3.1.1. Banh Burnt Cheesecake vi dira
Nguyén li€éu (di cho 1 khuén tron dwong kinh 13cm)
220 gram cream cheese Philadelphia
40 gram dwong vang — cé thé thay bang dwong trang
5 gram tinh bot ngo
1 teaspoon nieée cot chanh
[ teaspoon vani
50— 55 gram trung ga (1 qua)
16 — 18 gram long do trung (1 long do)
50 gram kem twoi (whipping cream)
60 gram nwéc cot dica (6 Viét Nam la coconut cream, ¢ nudc ngodi la coconut

milk)

Cach lam

- Panh hon hop theo thir tu: Panh nhuyén Cream cheese > Puong > Tinh bot ngd
> Vani va nude cdt chanh > Trimg ga > Kem tuoi, Nudc ¢t dira (chia thanh nhiéu phan
nho).

- Loc qua ray va mang di nuong.

3.1.2. Kem mousse vi dira
Nguyén li¢u (di cho khoing 1 banh tron dwong kinh 13cm, 16p kem mousse day
khoang 1.3 ¢cm)
* Phan kem dira
70 gram dira xay
1 nhiim nhé mudi
7 gram duong vang (tang/giam theo do chua cua dva)

10 gram nuoc cot diva
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2 gram bot ngoé
1 teaspoon (Sml) rwou dira Malibu (khéng bt budc)

65 gram kem custard co ban

c. Phan kem hoan thién
50 gram kem twoi (whipping cream)
3 - 5 gram duwong

Cach lam
1. Nau hdn hop tao vi dra:

- Cho dira, dudng, mudi vao ndi. Pun & lira vira dén khi duong tan hét va hdn hop
soi thi tit bép.

- Tron déu bot ngd voi nude cdt dira.

- Cho hdn hop bot ngd vao ndi dira, khudy déu trén lira nho t&i khi hdn hop chin
sét, ném thir khong con vi bot song.

Néu hon hop con vi bot so”hg ma da sét (do ban ndu trén nhiét qua cao), ban them
nwoc va tié}? tuc nau dén khi bot chin hoan toan nhé. Sau khi ndu xong, ban ném lai xem
dd vira ngot chuwa, ¢6 can thém dwong khéng nhé.

- Tron hon hop dira véi kem custard va rugu Malibu.

- Pé hén hop ngudi hoan toan.
2. Hoan thién

- Panh kem tuoi véi dudong o téc 6 THAP - VUA t6i khi kem bong mém.

- Tron kem tuoi vo1 kem dira bﬁng ki thuat fold.

3.1.3. Hoan thién

- Boc mica ctrng bén ngoai banh Burnt Cheesecake.
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- Nhe nhang d6 kem mousse dua 1én trén, dan phing (lwong kem mousse
tang/giam tuy s& thich).
- Bé banh vao ngin mat ti lanh t6i thiéu 4 gio cho banh va kem déng lai, mat lanh.

- Cach bao quan banh tuong tu Burnt Cheesecake co ban.

3.2. Burnt Cheesecake vi Chanh vang

- Chanh vang 13 vi “kinh dién” va duoc yéu thich nhat voi banh Burnt Cheesecake,
vi chua nhe va mui thom “fresh” ctia vo chanh gitip can bang huong vi ngdy béo cua
pho-mai.

- Banh gém: Burnt Cheesecake Chanh vang va kem Mousse Chanh vang.

- Ngoai ra, ban c6 thé dung thém Crumble banh quy bo (xem cong thuc tai bai

Burnt Cheesecake vi Cream Brulee) dé tao thém két cau gion thom, tha vi cho banh.

3.2.1. Banh Burnt Cheesecake vi chanh vang

Nguyén li€u (di cho 1 khuén tron dwong kinh 13cm)
220 gram cream cheese Philadelphia
40 gram dwong vang — cé thé thay bang dwong trang
5 gram tinh bot ngo
1 teaspoon vé chanh vang, bao min (bdang dung cu bao chuyén dung)
1 teaspoon (5ml) nude cot chanh vang
1 teaspoon vani
50— 55 gram trung ga (1 qua)
16 — 18 gram long do trung (1 long do)
120 gram kem twoi (whipping cream)

Cach lam
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- Panh hdn hop theo thir tu: Panh nhuyén Cream cheese > Puong > Tinh bot ngd
> Vo chanh vang bao min, nuéc cbt chanh vang, vani > Trimg ga > Kem tuoi.

- Loc qua ray va mang di nudng.

3.2.2. Kem mousse vi chanh vang

Nguyén liéu (di cho khoidng 1 banh tron duwdng kinh 13cm, 16p kem mousse day
khoang 1.3 cm)
* Phan kem chanh ving

65 gram kem custard co ban

5 gram (1 taespoon/5ml) nwée cot chanh vang

* Phan kem hoan thién
50 gram kem tuoi (Whipping cream), dé LANH
3 - 5 gram duong

Cach lam
1. Tron déu kem custard v6i nude cdt chanh vang
2. Hoan thién
- Panh kem tuoi véi duong & toc d6 THAP - VUA t6i khi kem bong mém.

- Tron kem twoi v6i kem chanh vang bang ki thuat fold.

3.2.3. Hoan thién

- Boc mica ctrng bén ngoai banh Burnt Cheesecake.

- Nhe nhang d6 kem mousse chanh vang 1én trén, dan phang (Iwong kem mousse
tang/giam tuy so thich).

- Bé banh vao ngin mat ti lanh t6i thiéu 4 gio cho banh va kem déng lai, mat lanh.

- Céach bdo quan banh tuong tu Burnt Cheesecake co ban.
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3.4. Burnt Cheesecake vi Sira chua Qua mong (Berries)

- Sita chua Hoa qua 1a vi banh “qubc dan” ma nguoi Viét ndo ciing thich, vi chua
va thanh mat cua hoa qua va sita chua rat hop véi vi pho-mai. Trong tai liéu tui minh giéi
thiéu vi Dau tay - Viét quét, ban c6 thé thay doi sang cac loai qua khac dé tao thém nhiéu
vi stta chua hoa qua méi.

- Banh gom: Burnt Cheesecake Qua mong (Dau tiy Viét quat) va kem Mousse Sita

chua qua mong.

3.4.1. Banh Burnt Cheesecake vi Qua mong (Berries)

Nguyén li¢u (dd cho 1 khuon tron duwong kinh 13cm)
220 gram cream cheese Philadelphia
20 gram dwong vang — ¢é thé thay bang dwong tring
5 gram tinh bot ngo
1 teaspoon (5ml) niede cot chanh
1 teaspoon vani
50 gram sinh t6 qud mong (ddu tdy + viét qudt)
50— 55 gram trung ga (1 qua)
16 — 18 gram long do trung (1 long do)
120 gram kem twoi (whipping cream)

*Luuy:

- Ban c6 thé mix bat ki qua mong (ddu tay, viét quat, phiic bon tir,..) déu duoc.
Trong tai liéu tui minh mix dau tay va viét quat.

- Ban ¢6 thé dung sinh t6 hoa qua mua sin hodc ty niu tir qua tuoi. Sinh té ndu tir
qua tuoi co6 vi tuoi mat, ty nhién hon va it ngot hon.

- Cach nau sinh to tir qua tuoi ban xem tai phan dudi.
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Cach lam
- Panh hén hop theo thtr ty: Panh nhuyén Cream cheese > Puong > Tinh bt ngd
> Nudc cot chanh vang, Vani, Sinh t6 qua mong > Trimg ga > Kem tuoi.

- Loc qua ray va mang di nudng.

3.4.2. Kem mousse vi Qud mong Sita chua (Ddu Viét qudt)

Nguyén liéu (di cho khoidng 1 banh tron dwomg kinh 13cm, 16p kem mousse day
khoang 1.3 ¢cm)
* Phan kem qud mong sita chua

65 gram kem custard co ban

30 gram sinh t6 hoa qua (ddu tdy + viét qudt)

15 gram sita chua khong dwong (dung sita chua khong nghiép, khong dung sita

chua ty lam)

* Phan kem hoan thién
50 gram kem twoi (whipping cream), dé LANH
3 - 5 gram dwong (néu ding sinh t6 hoa qud mua san, ban c6 thé bé qua dwong dé

kem khong qua ngot)

Cach lam
1. Tron déu kem custard véi sinh t6 hoa qua va sita chua
2. Hoan thién
- Panh kem tuoi véi dudng o toc do thap - vira toi khi kem bong mém.

- Tron kem tuoi v6i kem qua mong bang ki thuét fold.
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3.4.3. Hoan thién

- Boc mica ctrng bén ngoai banh Burnt Cheesecake.

- Nhe nhang d6 kem mousse sita chua qua mong 1én trén, dan phiang (lwong kem
mousse tang/giam tuy sé thich).

- Bé banh vao ngin mat ti lanh t6i thiéu 4 gio cho banh va kem déng lai, mat lanh.

- Céach bao quan banh tuong ty Burnt Cheesecake co ban.

* Cach nau sinh to tir qua twoi:
Nguyén liéu

400 gram qua tuoi

60 gram dwong trdng (ting giam tiry dé ngot ciia qua)

Y% teaspoon mudi

12 gram tinh bot ngo (corn starch)

20 gram nuoc
Cach lam

1. Rira sach va cit nho hoa qua. Hoa tan bot ngd véi nude.

2. Cho qua tuoi vao ndi, thém dudng va mudi, dun & lra nho - vira téi khi duong
tan, hoa qua tiét ra nudc.

3. Ha ltra nho, dun t6i khi thit ddu mém nhuyén, mat khoang 7 — 10 phut.

4. Khuay déu hdn hop nudec bot ngd, cho tir tir vao hdn hop. Tiép tuc khuay trén
lira nho t6i khi bot ngd chin, hdn hop chuyén sét, ném thir khong con vi bot song.

* Bao quan:

- Ngin mat ta lanh, dung trong 5 ngdy. Mut it ngot nén can dung som, néu mudn
dé 1au hon, ban can ting luong dudng trong cong thirc.

- Ngin da: khoang 3 thang, khi dung rd dong va nau cho mut néng am trd lai roi

dung.
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3.5. Burnt Cheesecake vi Socola Cafe

- Socola — Cafe danh nhiing ban thich céc vi banh dam da, quyén rii, mu6n lam gi
do biét va sang tao hon Burnt Cheesecake socola thong thuong.

- Banh gdém: Burnt Cheesecake co ban va kem Mousse Socola Cafe. Néu muén
dam vi socola, ban c6 thé thay Burnt Cheesecake vi co ban thanh vi socola (43 hudng dan

trong kho4 hoc) nhé.

3.5.1. Banh Burnt Cheesecake vi co ban

Cach lam xem tai bai hoc co ban.

3.5.2. Kem mousse vi Socola - Cafe

Nguyén li¢u (di cho khoing 1 banh tron dwong kinh 13cm, 16p kem mousse day
khoang 1.3 cm)
* Phdn kem Socola - Cafe

65 gram kem custard co ban

20 gram socola den nguyén chat 55 - 65%, bam nho

30 gram kem tuwoi

2 gram bét ca phé den hoa tan G7 (KHONG dimg bét cafe phin)

1/2 teaspoon ruou Rum (khéng bdt budc)

* Phan kem hoan thién
50 gram kem twoi (whipping cream), dé LANH
3 - 5 gram duong

Cach lam
1. Tron kem socola cafe

- Pun kem tuoi ¢ toc do thap téi khi kem 4m nong (70°C), KHONG dun s6i.
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- Cho socola bam nho va bot cafe den hoa tan vao, khudy t6i khi hoa quyén.
- Cho ruou rum, khudy déu.
- Tron hon hop socola véi kem custard.
2. Hoan thién
- Panh kem tuoi véi duong ¢ toc do thap - vira toi khi kem bong mém.

- Tron kem tuoi v6i kem qua mong bang ki thuét fold.

3.2.3. Hoan thién

- Boc mica ctrng bén ngoai banh Burnt Cheesecake.

- Nhe nhang d6 kem mousse socola cafe 1én trén, dan phing (lugng kem mousse
tang/giam tuy so thich).

- Bé banh vao ngin mat ti lanh t6i thiéu 4 gio cho banh va kem déng lai, mat lanh.

- Cach bao quan banh tuong tu Burnt Cheesecake co ban.



