
Ingredients:
Dough:
•	 7 tbsp milk
•	 7 tbsp vegetable oil
•	 6 tbsp sugar
•	 1 egg (beaten)
•	 1 tsp bicarbonate of soda
•	 375g plain flour

Filling:
•	 1.25 kg ricotta cheese
•	 2 eggs
•	 Grated zest of 1 lemon
•	 400g icing sugar
•	 140g unsalted butter
•	 2 tbsp semolina
•	 2 tsp vanilla extract

Servings: 4

Romanian  
Cheesecake
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Method:
1. Prepare the dough: in a small saucepan heat milk, oil, and sugar. When it starts

to boil, remove from heat and let cool until just warm.
2. Move the mixture into a bowl, and add the egg, baking soda, and the flour. Mix

until a dough is formed.
3. Divide the dough into 2 parts. Roll out both of them on a floured surface into a

rectangle of the pan size.
4. Place one of the dough parts on the bottom of a pan lined with a baking sheet.
5. Preheat oven to 180°C. Prepare the filling: Melt the butter and cool it

until just warm. Add in all the rest of the fillings ingredients and mix until a
homogeny mixture is formed.

6. Pour filling onto the dough in a cake tin (cut to side) and spread evenly.
7. Using a fork, make holes on the other half of the dough, cut to around 1cm

larger than the cake tin to accommodate shrinkage during baking, and then
place it on top of the filling.

8. Bake for about 35 minutes or until the top part turns golden.
9. Cool, powder with icing sugar before serving.

Allergens:
1, Milk
2. Eggs
3. Flour
4. Ricotta cheese
5. Butter
6. Semolina (when this is from wheat)
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