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VERY BERRY 
CHEESECAKE PUFFS
Submitted by Trish Hallam, Saskatchewan

For Cream Puff Pastry:

1 cup water

1/2 cup butter

1 cup all-purpose flour

4 large eggs

Preheat oven to 425°F. 

Line a large baking sheet or two with parchment paper. In a pot, combine water & butter over 
medium heat until the butter melts and comes to a simmer. Add the flour all at once, stirring 
with a spatula. The dough will pull away from the sides of the pot and form into a ball. Transfer 
the dough into a mixing bowl and cool for 7 to 10 minutes - should be warm to touch. Add 
eggs one at a time, mixing thoroughly after adding each egg, continue mixing the dough for 1 
minute. Place the dough in a pastry bag and pipe OR use spoon to drop and twirl 1 to 1 1/2 inch 
dollops onto parchment paper (leave a little space between each one). Bake for 10 minutes, 
reduce temperature to 350°F and bake for an additional 25 to 30 minutes, until golden brown. 
DO NOT open oven door during the baking process; the cool air will cause the pastry to 
collapse. Once baked, cool completely, then use a serrated knife to cut them in half. 

While cooling, prepare the cheesecake filling.  
In a mixing bowl, whip the cream cheese until  
smooth and “fluffy”. Add slushie mix and  
whisk together on medium speed until  
smooth and creamy. Add in the whipping  
cream, continue to whisk on high speed until  
a fluffy cream forms. Pipe or spoon into each  
pastry puff; add strawberries or raspberries. 

Chill for a minimum of one hour to set the  
cheesecake filling. Plate and dust with  
icing sugar before serving.

• Very Berry Pomegranate Slushie Mix

For Cheesecake Filling:

1 pkg. Very Berry Pomegranate Slushie Mix

1 brick (250g) cream cheese

3 Tbsp. whipping cream, chilled

Fresh strawberries or raspberries
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