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BEST BEFORE END:
 Luxury Cheesecake Mix

NUTRITION INFORMATION For Base
Per 100g as sold
Energy 1970kJ
 470kcal

Protein 7.3g

Carbohydrate 64.4g

of which Sugars 20.2g

Fat 20.3g

of which Saturates 9.4g

Fibre 2.9g

Sodium 0.5g

Salt Equivalent 1.3g

NUTRITION INFORMATION For Filling
Per 100g as sold

Energy 1982kJ
 472kcal

Protein 3.3g

Carbohydrate 71.8g

of which Sugars 57.2g

Fat 19.0g

of which Saturates 15.8g

Fibre 0.1g

Sodium 1.0g

Salt Equivalent 2.6g

Add milk & butter.
BENEFITS
This product does not contain artificial preservatives, 
sweeteners or flavour enhancers.
Suitable for vegetarians. 

INGREDIENTS
Base: Wheat Flour, Vegetable Oil, Sugar, Wholemeal 
Flour, Raising Agents: Sodium Hydrogen Carbonate, 
Ammonium Hydrogen Carbonate, Tartaric Acid, Disodium 
Diphosphate, Malic Acid; Partially Inverted Sugar Syrup, 
Salt, Dried Whey (from Milk), Dried Malted Barley Extract.
Filling: Sugar, Modified Potato Starch, Vegetable Oil, 
Maltodextrin, Cheese Powder (8.6%) (contains Milk), 
Emulsifier: Acetic Acid esters of Mono- and Diglycerides 
of Fatty Acids; Whey Powder (from Milk), Gelling Agents: 
Disodium Phosphate, Tetrasodium Diphosphate; 
Milk Proteins, Flavourings, Fumaric Acid, Colour: 
Beta-carotene; Salt.

CAUTION
CONTAINS: MILK, CEREALS CONTAINING GLUTEN. 
May contain soybeans.

PREPARATION INSTRUCTIONS
To make base:
1. Melt butter and blend in biscuit crumb.
2. Press down lightly into loose bottom tin.
3. Allow to chill.

To make filling:
1. Add filling to cold milk.
2. Whisk at slow speed for 30 seconds and 
scrape down.
3. Whisk at high speed for 1 minute.
4. Spread onto base and allow to chill for 
30 minutes. 

Use together in the following proportions:
To make Crumb Butter Filling Cold Milk
1 x 7” 88g 58g 100g 300ml
2 x 7” 176g 116g 200g 600ml
3 x 7” 264g 174g 300g 900mlBEST BEFORE END: SEE TOP OF BOX

STORAGE INSTRUCTIONS
Store in a cool dry place. Keep pack tightly closed 
after part use. Made up product should be kept 
refrigerated and consumed within 24 hours.

Produced for 3663, London Road,
High Wycombe, Bucks, HP11 1JU.
www.3663.co.uk
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RECYCLABLE MATERIAL. CARTON CONTAINS 100% 
RECYCLED MATERIAL. THIS PACKAGING CAN BE 
DISPOSED OF THROUGH WASTE COLLECTION OR 
RECYCLED WHERE FACILITIES EXIST.
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