José Andrés

11225 - Burnt Basque Cheesecake

The recipe of burnt Basque cheesecake originates from Donostia (hame of San Sebastian in Basque) and its multitude of pintxos (tapas)
restaurants. It is a crustless baked cheesecake with a burnt, caramelized top and a slightly underbaked filling that stays very creamy. It has a perfect
balance between caramel and vanilla and a lush creamy texture. Casa Eceiza makes a ready to u...
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PRODUCT SPECIFICATIONS

MARKETING

The Burnt Basque Cheesecake is a
crustless, caramelized, cheesecake with a
rich, creamy interior, Originating from San
Sebastian, Spain, its deep golden top adds
a slight bitterness that balances the sweet,
custard-like center.

Code GTIN
0990 10820581112254
Brand Brand Owner

José Andrés

Casa Eceiza S.L

Pack Description

4/600 GR

GPC Description

Cakes - Sweet (Frozen)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
5.95 LBR 5.28 LBR No Spain Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
15.9 INH 819INH | 3.98INH 0.3FTQ 09x14 277 Days -5 FAH [ -2.5 FAH

Traceability Regulation

Regulation Type Regulatory Trade
Code Act
NIA NIA

HANDLING SUGGESTIONS

Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A

ALLERGENS

Nutrition Facts

6 Servings per container
Serving Size

100.0 GR

Amount Per Serving

Calories 280
% Daily Value*
Total Fat 20 g 26%
Saturated Fat 13 g 66%
Trans Fat 0 g
Cholesterol 100 mg 33%
Sodium 0 mg 0%
Total Carbohydrates 19 g 7%
Dietary Fiber 1 g 2%
Total Sugars 17 g
Includes 13 g Added Sugars 26%

Protein 6 g

Vitamin D 0 mcg

Calcium 2080 mg

Iron 0 mg

Potassium 0 mg

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

Keep in the freezer. Once open, consume within 5
days---UNIT UPC: 820581112257---

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - MC
Eggs - C Tree - MC
Soybean - MC Fish - N

Wheat - C Shellfish - N
sesame-MC (1) Crustaceans - N
(1) Molluscs - N

Pasteurized white cheese 43% (pasteurized cows milk,
cream(milk), ferments, salt, stabilizers : cellulose gum,
agar-agar, tara gum), cream (cream, stabilizer:
carrageenan), pasteurized egg, sugar, wheat flour,
stabilizer: xanthan gum.
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION
To use, leave at air temperature for 6 hours or Serve slacked, with a berry or caramel coulis, fresh
overnight in the fridge. Once thawed, portion and fruits and chantilly. Delicious by itself as well.

serve




