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Cream Cheese 

Ricotta 

Mascarpone 

Cottage Cheese 

Classic Dessert Cheeses 



 
Cheesecake (Cream cheese) 

 Tiramisu (Mascarpone) 

Cannoli (Ricotta) 

Dessert Fondue 

Carrot Cake (Cream cheese) 

 

 

Classic Cheese Desserts 



 
 Soft Goat Cheese 

 Sour Cream – Great for moisture and acidity 

Cheddar 

 Brie 

 Blue Cheese 

 

 

Additional Cheese Options 



 
Goat cheese cheesecake 

 Ice creams made with cheese 

Dessert grilled cheese 

Unique Twists 



 
Design and make the most creative and tasty cheese-

based desserts you can 

Consider showcasing multiple different cheeses in 
your creations 

 Think about appropriate beverage pairings 

We will gather on June 17th for a decadent evening of 
sharing and sampling 

 Please strive to make desserts easy to serve in 
sample-size portions to simplify tasting 

June Challenge 


