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( No-Bake Cheesecake Flag Cake )

Vegetarian

READY IN SERVINGS CALORIES

calories

ready servings

327 kcal

210 min. 13

DESSERT

Ingredients

6 tablespoons butter melted

1 cup cream cheese at room temperature

1.5 cups graham cracker crumbs crushed finely

1.3 cups heavy whipping cream cold

2 teaspoons juice of lemon

2 teaspoons lemon zest grated

1 cup mascarpone cheese at room temperature

2 tablespoons cocoa powder unsweetened
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1 teaspoon vanilla extract

0.3 cup sugar white

Equipment

L1000

bowl

frying pan
whisk
plastic wrap

baking pan
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Combine graham cracker crumbs, 1/4 cup sugar, cocoa powder, and melted butter in a bowl

until mixture is thoroughly combined and crumbly.

Transfer crust mixture to a 9x11-inch baking dish. Press crust into bottom of dish until smooth
and even. Cover dish with plastic wrap and refrigerate until set, about 30 minutes.

Mix cream cheese and mascarpone cheese in a bowl until thoroughly combined. Stir in lemon

zest, lemon juice, and vanilla extract into mixture.

Whisk 1/3 cup sugar into whipping cream in a separate metal or glass bowl! until the cream is

fluffy and forms soft peaks.

Add whipped cream to the cream cheese mixture and gently whisk until filling is soft, fluffy,
and well combined.

Spoon filling on top of the graham cracker crust, spreading and smoothing the top. Tap the
pan gently on a work surface several times to settle the crust and filling. Cover pan tightly
with plastic wrap and refrigerate until chilled and set, at least 3 hours.

Starting at the bottom long edge of the cake, arrange strawberry halves in a horizontal line
with the pointed bottoms of the strawberry halves pointing to the right. Start a second stripe
of strawberry halves at the top right of the cake, arranging strawberries with the bottoms
pointing right in a line stretching about 2/3 of the length of the cake.

Continue to make strawberry stripes, starting about 3/4 inch up from the bottom stripe and
laying down 3 more stripes stretching the full length of the cake. Make 1 more line of

strawberries beneath the short stripe to leave a square space for the blue field of stars.



I:‘ Lay a line of blueberries with the blossom ends pointing up in the upper left square space.
Continue to lay down blueberries in lines, berries touching the previous line, until the square is
filled with blueberries.

I:‘ Cut cake into squares to serve.

Nutrition Facts
N

B ProTEIN 4.62% M FAT 77.2% CARBS 18.18%

Properties
Glycemic Index:17.01, Glycemic Load:9.06, Inflammation Score:-5, Nutrition Score:3.4130434730779%

Flavonoids

Catechin: 0.5mg, Catechin: 0.5mg, Catechin: 0.5mg, Catechin: 0.5mg Epicatechin: 1.51mg, Epicatechin: 1.51mg,
Epicatechin: 1.51mg, Epicatechin: 1.51mg Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol:
0.04mg Hesperetin: 0.11mg, Hesperetin: 0.11lmg, Hesperetin: 0.11mg, Hesperetin: 0.1Img Naringenin: 0.0Img,
Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.0Img Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin:
0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)

Calories: 326.93kcal (16.35%), Fat: 28.39g (43.68%), Saturated Fat: 17.17g (107.32%), Carbohydrates: 15.04g
(5.01%), Net Carbohydrates: 14.39g (5.23%), Sugar: 8.76g (9.73%), Cholesterol: 74.7mg (24.9%), Sodium: 176.21mg
(7.66%), Alcohol: O.11g (100%), Alcohol %: 0.17% (100%), Protein: 3.83g (7.65%), Vitamin A: 974.89IU (19.5%),
Calcium: 67.01mg (6.7%), Vitamin B2: 0.11lmg (6.6%), Phosphorus: 58.85mg (5.88%), Selenium: 2.4ug (3.42%),
Vitamin E: 0.51mg (3.42%), Magnesium: 12.99mg (3.25%), Iron: 0.56mg (3.09%), Zinc: 0.39mg (2.6%), Fiber: 0.65g
(2.6%), Vitamin D: 0.37ug (2.44%), Potassium: 77.03mg (2.2%), Vitamin B1: 0.03mg (2.13%), Vitamin B3: 0.42mg
(2.1%), Copper: 0.04mg (1.94%), Folate: 7.58ug (1.89%), Vitamin B5: 0.17mg (1.69%), Manganese: 0.03mg (1.63%),
Vitamin K: 1.57ug (1.5%), Vitamin B6: 0.03mg (1.48%), Vitamin B12: 0.09ug (1.43%), Vitamin C: 0.83mg (1.01%)



