
MINI PUMPKIN SPICE LATTE CHEESECAKES

WHAT YOU NEED MAKE IT

Wow guests  at  Fr iendsgiving with  a  del ic ious twist  on 
a  c lassic  cheesecake f rom Phi ladelphia  Cream Cheese.

Heat  oven to  325°F.

Combine cook ie  c rumbs and 2  Tbsp.  sugar ;  press  onto  
bottoms of  24  paper- l ined mu�n cups,  adding about  1  
Tbsp.  c rumb mixture  to  each cup.

Beat  c ream cheese  and 3/4  cup of  the  remain ing sugar  in  
la rge  bowl  w i th  mixer  unt i l  b lended.  Add pumpkin ,  2  t sp.  
pumpkin  p ie  sp ice  and van i l l a ;  mix  we l l .  Add eggs,  1  a t  a  
t ime,  mix ing on low speed af ter  each jus t  unt i l  b lended.  
St i r  in  co�ee granu les  unt i l  complete ly  d i sso lved.  Spoon 
over  c rusts.

Bake 26  to  30 min .  or  unt i l  centers  a re  a lmost  set .  Cool  
complete ly.  Ref r igerate  2  hours.

Beat  wh ipping cream wi th  remain ing 2  Tbsp.  sugar  in  
c lean  bowl  w i th  mixer  on  h igh speed unt i l  s t i�  peaks  form.  
Spoon into  past ry  bag;  use  to  p ipe  whipped cream over  
cheesecakes.  Spr ink le  w i th  remain ing pumpkin  p ie  sp ice.

•    24  European-sty le  cook ies  for  co�ee (specu loos    
    cook ies) ,  fine ly  c rushed (about  1 -3/4  cups)

•     1  cup sugar,  d iv ided 

•     3  pkg.  (8  oz .  each)  PHILADELPHIA  Cream   
     Cheese,  sof tened

•     3/4  cup canned pumpkin

•    2-1/4  t sp.  pumpkin  p ie  sp ice,  d iv ided

•     1  t sp.  van i l l a

•      3  eggs

•      1  Tbsp.  MAXWELL HOUSE Instant  Co�ee

•      1  cup whipping cream 
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