cooking with cheese
from the USA
Pandan Kaya Chiffon Cake
A soft, aromatic pandan chiffon cake layered with kaya (coconut
egg jam). Frosted with kaya-infused cream cheese and finished
with a sprinkling of toasted coconut shreds.
INGREDIENTS:
Pandan Chiffon
• 80g Egg Yolk
• 73g Caster Sugar
• 3g Pandan Paste
• 31g Water
• 43g Oil
• 71g Plain Flour, sifted
• 2g Baking Powder
• 120g Egg White
• 1g Salt

Kaya Cream Cheese Frosting
• 100g U.S. Cream Cheese
• 5g Icing Sugar
• 25g Kaya (Coconut Egg Jam)
• 50g Whipping Cream
To Assemble
• 1 piece Chiffon Cake
• 50g Kaya (Coconut Egg Jam)
• 175g Kaya Cream Cheese
Frosting
• 50g Coconut Shreds, toasted
			

DIRECTIONS:
Pandan Chiffon
• Combine sifted plain flour, baking powder and salt in
a bowl.
• Whisk egg yolk with 30g of caster sugar in a bowl till
sugar has dissolved.
• Add in pandan paste, water and oil into the egg yolk
mixture. Mix well.
• Add in dry ingredients and mix till homogenous.
• Whisk egg white with the remaining caster sugar in
a mixing bowl until medium stiff peaks are formed.
• Fold into egg yolk mixture carefully.
• Prepare a 15 cm chiffon mold and pour mixture into
the mold.
• Bake at 175˚C for 40 – 45 minutes.
• Remove from oven and place it upside down. Allow
to cool.

Kaya Cream Cheese Frosting
• Mix cream cheese and icing sugar until smooth.
• Slowly add in whipping cream while whisking
constantly.
• Add in kaya and combine well to achieve a smooth
texture.
To Assemble
• Slice the chiffon cake into half.
• Place 1 layer of the cake on a serving plate and
spread with kaya.
• Top with the second cake layer.
• Frost the top and sides of the cake with the kaya
cream cheese frosting. Top with toasted coconut
shreds before serving.
Makes 1 cake.

This recipe only serves as a reference. ©2020 USA Cheese Guild®.

Beyond Expectations!
Variety. Flavor. Value.

Did you know? More cheese is made in the USA
than any other country in the world. That’s right, 25% of all
cheese is made in the USA, including over 1,000 varieties.

