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de manteiga com queijo

Butter cheesecake
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Ingredientes

Manteiga (amolecida a temperatura ambiente) 450g
Queijo creme (idem) 250g
Aclicar em pd 2 Y4 xicaras
Ovos 10

Farinha (peneirada) 3 xicaras

3 colheres de cha

Fermento em pé
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Modo de confeccao

1. Misturar bem a manteiga e o queijo creme com a
batedeira em alta velocidade.

2. Adicionar pouco a pouco o aglcar na mistura de
manteiga até estar dissolvido.

3. Adicionar os ovos um de cada vez até se dissolverem
na mistura.

4. Adicionar pouco a pouco a farinha peneirada e o
fermento a mistura. Utilizar a velocidade baixa para
misturar tudo muito bem.

5. Colocar a massa numa assadeira untada.

6. Assar em forno pré-aquecido a 325°F ou 160°C
durante 1 hora.
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Ingredients

Butter (softened at room temperature) 450g
Cream cheese (ditto) 250g
Castor sugar 21/4cups
Eggs 10
Flour (sifted) 3 cups
Baking powder 3 teaspoons
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Directions

1. Mix the butter and cream cheese well with an electric
mixer on high speed.

2. Add sugar into the butter mixture bit by bit and mix
constantly, until the sugar blends with the butter.

3. Add eggs one at a time into the mixture while mixing
until well blended.

4. Add the sifted flour and baking powder into
the mixture bit by bit. Use low speed to blend
everything well.

5. Put the batter into a greased baking tin.

6. Bake in a preheated oven of 325°F or 160°C for 1 hour.
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