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CHEESECAKE ol

INGREDIENTS

8 Kiri® fresh cream square portions
3 packs of digestive cookies

100 gm butter

1 tbsp gelatin

4 pineapple slices

1 pack instant whipped cream powder
2 cups liquid cream

2 tbsp lemon

2 cups strawberries

1 can evaporated milk

2 strawberry jelly

2 cup water

COOKING DIRECTIONS

For the crust:

1. In a bowl, mix digestive cookie crumbs
and butter until well blended.

2. Press mixture into a springform pan and keep
in the freezer while you prepare the filling.

For the filling:

1. In another bowl, beat Kiri cream cheese
for one minute then gradually add whipped
cream and liquid cream and beat together
until smooth and well combined.

2. Mix 4 tbsp of water with the gelatin.

Let it rest for 5 minutes then microwave
for 30 seconds.

3. Pour gelatin mixture and pineapple slices
into cream cheese mixture, and mix well.

4. Pour filling into prepared crust, smooth the
top with a spatula and refrigerate.

For the mousse:

1. Mix "2 cup of water with the strawberry jelly
and 1 cup of fresh strawberry juice and simmer
over medium heat until completely dissolved.

2. Beat together the remaining strawberries,
evaporated milk and then add the rest
of strawberry mixture.

3. Pour the strawberry mousse over the cheesecake
and then refrigerate again before serving.

4. Decorate your cheesecake with whipped cream
and strawberry slices.

HaldoJl

aajUnll dnuhidll) 444 disn go wiles0 8
Gauiuingla cughuy Lle 3
625j ol 100

ollun doclo

ol a0l 4

gaall u.oJJﬁ 6JagJ dulc
vhola ygou déclo
aglyoll yo ylgs

iAo uuda dule

agljoll Gua yo yliude
zlo ugA 2

Juaaill aay

sl dan)

rwoyﬂl@lmmb.lnlg cughull giabl - .1
|3J.3CLLDJ9LJJ.§JJ.IJ.LJJ|U.LU.D(,SO.LLQ

_j.LDJJU_Dch.UUu,LJJJJJ.Qﬂ(,Suu.mJM,LD 2
0.113J|5J_j.ﬂ

:0gaital)
620J 54 diwa wleyo 804l .1
doy14g Aoy Al 6)ag) audlg d8i8a
iAol puilaii pin Lamiboslg §aAll
Gl 61uA clo Gellod oo .2
831825 620 au4 Jilg U.L'J.Ii'.uJI
@ 30 620 caiggAuloll aplral @i
&hidoll yulililg yuilhall aral 3
Ao LoJU ol dg disall au_pcd
cughull §gé ajoll oo 4
oy o dallill 8 ascig

uuwldor-l
leg clo ugh 2 e
dglyoll punc ugﬁg(,l.uJI
Lol U9 i JWl le gjlall
DA 8 iAol culalig (arioll dlghall gl wen 2
[EYEPNIIY] Ghalilg JLu.méJI
Wl agjoll JI JgUI aglyallayjo cual 3
A il ggs A i I:ua blAIU aunalalg
LoLoJ Ay Lin dallil 9 aLcng
dJglyall @l iy d8g0a0)l Gouyall s juitl Gbj 4

E
E
hietit
iy




il 15Uao
PIZzZA POCKETS

INGREDIENTS:
6 Kiri® square portions

1 tablespoon olive oil

2259 turkey or beef sausage

30g arugula (chopped)

60g grated parmesan

Y tablespoon of salt

Y4 tablespoon freshly ground black pepper )
1(385g) package of readymade pizza dough Ugahollejuallagll
Plain flour (for rolling out pizza dough)

1 egg

350 ml jar of marinara sauce, or homemade
tomato sauce

PREPARATION:

» Heat the olive oil. Skin and empty the sausages,
then fry the meat in the oil until crumbled and Jong Ui
golden. Aol 8649 Uiy L

» Add the arugula and cook it until wilted. Turn off the
heat and allow it to cool.

» Add the Kiri® squares and the 35g of parmesan
cheese, season it with pepper, then stir to combine.

» Preheat the oven at 200 °C. Roll out the pizza dough
on a lightly floured surface.

» Cut the dough into 8 equal rectangular parts.
Spoon the sausage mix onto each of the rectangles.

» Brush the edges of the rectangle with the beaten
egg. Close the rectangles over the topping.

» Brush the top of each pizza pocket with beaten egg,
place them in the oven tray and bake for 15 minutes.
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Chef’s tip: You can sprinkle parmesan on top of the pockets Lua Jus iUadll §go UljLo)
before baking them and you can use purslane or spinach A
instead of arugula. 1l il oJ] ol G

For presentation: You can accompany the pizza pockets with
warm marinara sauce to dip in to.




