Gudeechnology

Stabilize cheesecakes and other dairy based baked goods, while at the same
time providing a cleaner cut, smoother mouthfeel, longer shelf life, and better
freeze/thaw stability.

Ingredients

Cream cheese
Sugar, granulated
Eggs
i Coyote Brand Stabilizer CT-D100
Vanilla extract

Serving Size 100g
Calories 331
269

134mg
243mg
20g
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Procedure

1. Dry blend the sugar and the Coyote Brand
Stabilizer CT-D100.

2. Using a Hobart style mixer with paddle attachment, cream
together the cream cheese and sugar. Blend until smooth.

3. Combine the eggs and the vanilla. Mixing on low, slowly add

eggs and vanilla to the cream cheese mixture.
. Scrape down sides of bowl and mix until thoroughly combined.
. Pour into greased pan with graham cracker crust.
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. Bake at 300 °F for 30 minutes to 1 hour until set in center, - C@Y@t@d

Cheesecake

Custard

All Natural
Creates Smooth
& Creamy
Textures
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Controls
Syneresis

Reduces Ice
Crystal Growth

(ums are Good.



