
Easter Cheese Mold: Pashka
 Vegetarian   Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 ounces cream cheese  cut into pieces at room temperature 

2 pounds farmer's cheese  homemade 

8 servings candied fruits  chopped for decoration 

0.5 cup golden raisins

0.8 cups ground almonds

6 large hard-cooked egg yolks  crumbled 

1 teaspoon lemon extract

0.5  lemon zest  grated 

READY IN

740 min.

SERVINGS

8

CALORIES

761 kcal

https://whatsheate.com


1.5 cups sugar

1 large vanilla pod  split 

0.5 teaspoon vanilla extract

1.5 cups whipping cream

Equipment
food processor

bowl

frying pan

pot

cheesecloth

Directions
In a large bowl, combine the cottage cheese or farmer's cheese, sugar, cream cheese, and egg

yolks, stirring to mix.

In batches, process the mixture in a food processor, adding an equal amount of cream to

each batch, until completely smooth.

Transfer back to the bowl.

Stir in the ground almonds, lemon zest, lemon extract, and vanilla extract. Scrape the seeds

from the vanilla bean and add them to the cheese mixture along with the raisins.

Mix thoroughly.

Line a clean, unused 8-cup flower pot with a double layer of rinsed and squeezed-dry

cheesecloth. Spoon the cheese mixture into the lined pan, then fold the ends of the

cheesecloth neatly over the top.

Place a saucer on the cheesecloth, then a 2-pound weight, such as a can, on the saucer.

Put the flower pot in a bowl large enough for the liquid to drain into. Refrigerate for at least 12

hours.

Empty the bowl. Unmold the pashka onto a serving plate and carefully remove the

cheesecloth. Decorate with candied fruit, pressing some of the fruit into the pashka to form

the letters XP, which stands for Khristos voskres ("Christ has risen").

Nutrition Facts



 PROTEIN 13.32%
  FAT 51.88%

  CARBS 34.8%

Properties
Glycemic Index:19.22, Glycemic Load:30.48, Inflammation Score:-7, Nutrition Score:9.5652172876441%

Flavonoids
Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg Quercetin: 0.22mg,

Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg

Nutrients (% of daily need)
Calories: 760.87kcal (38.04%), Fat: 44.83g (68.96%), Saturated Fat: 23.28g (145.49%), Carbohydrates: 67.64g

(22.55%), Net Carbohydrates: 64.23g (23.36%), Sugar: 59.32g (65.92%), Cholesterol: 256.36mg (85.45%), Sodium:

608.59mg (26.46%), Alcohol: 0.09g (100%), Alcohol %: 0.03% (100%), Protein: 25.89g (51.79%), Vitamin A:

1589.78IU (31.8%), Vitamin B2: 0.39mg (23.23%), Selenium: 15.62µg (22.31%), Phosphorus: 145.42mg (14.54%), Fiber:

3.41g (13.65%), Calcium: 109.38mg (10.94%), Vitamin D: 1.54µg (10.26%), Vitamin B12: 0.55µg (9.17%), Vitamin B5:

0.86mg (8.62%), Potassium: 301.86mg (8.62%), Iron: 1.47mg (8.17%), Vitamin K: 7.9µg (7.53%), Vitamin E: 1.05mg

(7.02%), Copper: 0.14mg (6.99%), Vitamin B6: 0.13mg (6.29%), Folate: 23.53µg (5.88%), Zinc: 0.78mg (5.22%),

Magnesium: 18.61mg (4.65%), Vitamin C: 3.65mg (4.42%), Manganese: 0.08mg (3.76%), Vitamin B1: 0.06mg

(3.69%), Vitamin B3: 0.65mg (3.24%)


