
No-Bake Cherry Cheesecake
A
deliciously  cool  summer  dessert  combining  graham  cracker
crust, a
no-bake cheesecake filling, and homemade cherry pie filling on
top!
Yield: 

24 servings
Ingredients: 

Crust ingredients:

2 1/2 cups graham cracker crumbs
6 tablespoons sugar
2/3 cup butter, melted

Cheesecake filling ingredients:

16 ounces cream cheese, at room temperature
2 teaspoons vanilla
2 cups powdered sugar
3 cups whipped cream*

Cherry pie filling:

I  make  cherry  pie  filling  using  this  homemade  cherry  pie
filling recipe (requires 3 cups of pitted cherries). If you
don’t have fresh cherries, you can use a large can of pre-made
cherry pie filling instead.

Instructions: 

1.
Combine crust ingredients in a bowl and stir until well-mixed.
I like
to use a potato masher to crush the graham crackers to make
crumbs. �
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2. Spread the graham cracker mixture in a glass 9×13-inch
casserole
dish. Use a metal spatula or other flat utensil (the bottom of
a
measuring cup works also) to press the crust firmly into the
dish. Cover
and refrigerate while you prepare the filling.

3. To make the cheesecake filling, beat cream cheese, vanilla,
and
powdered sugar on high until mixed. Add whipped cream and
continue to
beat on high until light and fluffy, about 2 minutes.

4. Spoon the cheesecake filling over the graham cracker crust.
When
all of the filling has been dabbed on, use a plastic spatula
to spread
it evenly.

5.  Refrigerate  the  cheesecake  while  you  make  the  cherry
topping.

6. Spread cooled cherry pie filling over the cheesecake. Or,
for an even more attractive presentation, spoon the cherry pie
filling  on  each  piece  as  you  serve  it!  Store  in  the
refrigerator.



No-Bake Cherry Cheesecake

This recipe is from Tammy’s Recipes.


