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CHOCOLATE MARBLE
BASQUE CHEESECAKE
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Preheat the Miele oven with the “Intensive Bake” function to 250°C.

Prepare the cheesecake batter. In a mixing bowl, add the cream cheese, then
gently smash it with a spatula or mixer to make it soft and smooth.

Add in the white sugar and continue stirring evenly until the sugar is incorporated
into the cream cheese and the cream cheese batter is soft and smooth.

Add the eggs and egg yolk to the mixing bowl one at a time and whisk until
smooth, waiting for each one to be incorporated before adding the next.

Pour the whipping cream into the batter and mix thoroughly.
Sift the cornstarch and add it to the batter, then mix thoroughly until smooth.

Prepare the chocolate cheesecake batter. Place the 70% dark chocolate in a bow!
over the hot water bath. Mix well until completely melted. Or melt the dark
chocolate in a microwave oven at 800W for 1-2 minutes and mix well.

Separate one-third of cheesecake batter from the mixing bowl to the other bow!
and mix it thoroughly with the melted dark chocolate.

Gently pour cheesecake batter into the 6-inch cake mold that is lined with
parchment paper, then slowly pour the chocolate cheesecake batter evenly around
the mold.

To make the marble effect, use a knife, spatula or skewer to make swirls; go around
the cheesecake in an 8-figure motion.

To remove air bubbles from the cake mixture, hold the cake mold and tap firmly on
the countertop a few times.

Place the cake mold in the preheated Miele oven and bake for 20 minutes. During
the end of baking process, the cheesecake will be deeply golden and browned,
and the centre will be semi-set and wobbly when shaking.

After 20 minutes of baking, let it set in the oven for 2 minutes before taking it out.

Take the cake out of the oven, let it cool completely at room temperature, and chill
it in the refrigerator for at least 4 hours, then unmold it. Ready to serve.
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INGREDIENTS

Cream Cheese (Room Temperature) . 350 g
White Sugar 80¢g
Cornstarch 10g
Egg (Whole Egg) 3 pcs
Egg Yolk 1pc
Whipping Cream 200 g
709% Dark Chocolate ... 50 g

Tips

+ To ensure a smooth cake surface,
mix the batter gently and slowly, and
after pouring the batter into the
mold, tap the mold firmly on the
countertop a few times to release
any remaining air bubbles that rise to
the surface.

For a more intense and concentrated

-

chocolate flavour, avoid mixing and
stirring the cake batter after pouring.

.

By letting the cake set and cool in
oven after baking, the “TasteControl”
function of the Miele oven results in
a rapid cool-down inside the oven
cavity and remains at the desired
warm temperature, which helps the
cake to be semi-set and wobbly in
the centre.
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