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No Bake Mini Cheesecakes
Makes 12 servings. Recipe adapted from The Recipe Critic.

Ingredients
7grahamcrackersheets
½tsp.groundcinnamon
2Tbsp.sugar
4Tbsp.unsaltedbutter,melted
8oz.fatfreeCoolWhip
1(8oz.)packagefat-freecreamcheese
¼cupsugar(or6Splendapackets)
2tsp.vanillaextract
Freshfruitofchoice:raspberries,blueberries,strawberries,
pineappleetc.

 Nutritional info per serving
Calories: 106
TotalCarbs: 4g
DietaryFiber: 12g

Directions

1. Inafoodprocessororblender,grindupthegrahamcrackersheetsintofinecrumbs.Ifyoudon’thaveafood
processor,simplyplacethemintoabagandcrushthemwitharollingpinorcup.

2. Placethecrumbsintoabowlandaddcinnamonandsugar.Meltthebutterandaddittothegrahamcrackercrumbs
andmixwell.

3. Lineacupcakepanwithpaperlinersandputonetablespoonofthecrumbsintothebottomofeachcupcakeliner.
Pressdownthecrumbswithyourhandorspoon.Setaside.

4. Inalargebowlormixer,whipthecreamcheese,vanillaandsugaruntilfluffy.AddtheCoolWhipandwhipuntil
smooth.

5. Usingacookiedoughscooperorspoon,filleachcupcakelinerwith1½scoopsfullofthecheesecakemixture.Each
linershouldbefilledalmosttothetop.

6. Placethecupcakesinthefridgeforafewhourstosetupandbecomefirm.Topwithapieceofyourfavoritefruit.


