
Mini strawberry cheesecake tarts

Recipe: Kelsey Siemens, www.the-farmersdaughter.com

Yields: 12 mini tarts

Strawberry sauce ingredients:

1 cup (160 g) chopped strawberries (fresh or frozen)

1 teaspoon cornstarch

1 teaspoon cold water

Strawberry tart ingredients:

12 mini tart shells

Strawberry sauce (from above)

1⁄2 cup (120 ml) whipping cream

1⁄2 cup (125 g) cream cheese, room temperature

2 tablespoons lemon juice

1⁄4 cup granulated sugar

1 teaspoon vanilla extract

Toppings:

1⁄2 cup (120 ml) whipping cream

1-2 teaspoons powdered sugar

1⁄2 teaspoon vanilla extract

Optional: Strawberries, edible flowers (lilacs, violas, rose petals, etc)
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to make the tarts

1. First, prepare the strawberry sauce: puree the strawberries, and add to a small saucepan. Heat

over medium-high heat until the sauce starts to gently simmer. While the sauce is heating, mix

together the cornstarch and cold water in a small bowl, then add this mixture to the strawberry

sauce and stir together.

2. Cook the mixture for 1-2 minutes until thickened slightly. Remove from heat and strain the

seeds out if desired. Allow the sauce to cool to room temperature before using.

3. Next, bake the tart shells, following the directions on the box, and set aside to cool completely

before filling.

4. Now, prepare the tart filling: start by whipping the whipping cream until medium peaks form,

and set aside.

5. In a medium bowl, mix together the cream cheese, strawberry sauce, lemon juice, and vanilla

extract on low speed until well combined.

6. Gently fold in the whipped cream, careful not to deflate it as you go.

7. Distribute the filling evenly between the 12 tart shells. Transfer the tarts to the fridge for 2-3

hours until set.

8. Whip the remaining whipping cream for topping the tarts. Stir in powdered sugar and vanilla

extract, adjusting to taste. Use a piping bag and a variety of star, round, and teardrop tips to add

whipped cream to the tarts.

9. Add slices of strawberries and edible flowers if desired for garnishes. Serve! Store leftover

tarts in an airtight container in the fridge or freezer.


