
 

Individual Cheesecakes with Fruit Topping  
Makes: 16 (approximately) 
 
Crust: 

• 2 C. mini Nilla wafers 
• 1/2 sleeve of honey graham crackers 
• 1/4 C. brown sugar 
• 1 tsp. cinnamon 
• 1 stick of butter, melted 
• 1 T. flour (optional)  
• 16 cupcake wrappers (I like the foil ones) 

 
Filling: 

• 2 (8 oz.) packages of cream cheese, room temperature  
• 1 C. granulated sugar 
• 3 eggs 
• 1 1/2 tsp. vanilla 
• Zest and juice from one lemon (I recommend doing this in a separate bowl to make sure you don't get any seeds) 

 
Topping: 

• Your favorite whole berry jams (I like the Smuckers harvesty ones in berry, cherry, and strawberry) 
 

Individual Cheesecakes with Fruit Topping  
Preheat the oven to 350 degrees. 
 
In a food processor, pulse the graham crackers and Nilla wafers into fine crumbs.  Add cinnamon and 
brown sugar.  Transfer to a bowl and add the melted butter.  Mix together until cohesive. 
 
In a mixing bowl blend the cream cheese and sugar.  Add eggs one at a time and mix.  Add lemon zest and juice.  Add vanilla 
last.  Scrape sides and make sure the mixture is smooth, without visible cream cheese chunks. 
 
In a cupcake pan, place wrappers.  Take 1 T. of crust mixture into each wrapper and press firmly.  If there is leftover crust, you can 
distribute equally amongst the 16 wrappers.  Bake in oven for 5-7 minutes (I like my crust crusty, but if you prefer it softer, skip this step). 
Remove crusts from oven and with a ladle, spoon filling into each wrapper.  The filling should go right up to the top (it will puff during 
cooking and then settle once cooled).   
 
Bake for 20 minutes or until the center is just slightly jiggley.  If one looks about to crack, they're ready.  Remove from oven and let cool 
completely.  Resist the urge to touch or taste.  Once cooled, spoon your favorite jam on top of each one.  Each should have a little dent 
that works perfectly for the topping. Return to fridge to completely set up for an hour. 
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