
B A K I N G  A T  H O M E

@cheftracywi lk
www.cheftracywi lk .com

cheftracywi lk@gmai l .com 



M I N I  P U M P K I N  C H E E S E C A K E S

Graham Cracker Crust
1  cup graham cracker crumbs
2 tablespoons sugar
4 tablespoons unsalted butter ,  melted
Pumpkin Cheesecake Fi l l ing 
16 ounces cream cheese,  room temperature
1  cup pumpkin puree 
3⁄4 cup sugar
1  teaspoon vani l la extract
1  teaspoon pumpkin pie spice 
2 large eggs
1⁄4 cup sour cream

1.  Preheat the oven to 350F.  L ine a 12-cavity  muff in pan with paper
cupcake l iners .
2.  In  a smal l  bowl ,  mix together the graham cracker crumbs and
sugar.Add the melted butter ,  and with your hands,  mix unt i l  i t

resembles wet sand.
3.  Us ing a spoon,  port ion the graham crust  into the bottom of each
muff in t in ,  press ing down tomake sure i t  i s  ly ing f lat .  Bake the
crusts  in  the oven for  8 minutes,  or  unt i l  golden brown,
and set as ide whi le you prepare your cheesecake f i l l ing.  Reduce
oven to 300�F.
4.  P lace the cream cheese in a stand mixer f i t ted with a paddle.
Mix cream cheese on medium speed for  about 5 minutes,  unt i l  i t  i s
l ight  and f luffy .  Add the pumpkin puree and mix unt i l  combined. 
5.  Add sugar ,  vani l la extract and pumpkin pie spice and mix unt i l
thoroughly incorporated for  about two minutes.
6.  On s low speed,  add the eggs,  one at a t ime,  just  unt i l  combined.
Fin ish with the sour cream and mix unt i l  incorporated,  about two
minutes.
7.  Us ing a cookie scoop,  port ion the cheesecake f i l l ing into the
baked crusts ,  f i l l ing about 3⁄4 of the way fu l l .
8 .  Bake cheesecakes for  about 20-25 minutes,  or  unt i l  cheesecakes
are set and has a s l ight j iggle.  Al low to cool  completely ,  p lacing in
the refr igerator  for  at  least  2 hours or  overnight.
Happy Thanksgiving!   


