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COLLARD VALLEY COOKS FUTURE RECIPE 

MINI CHEESECAKES – SO FAST & EASY 
 
2 (8 OZ.) PKGS. CREAM CHEESE 
2 EGGS 
1/2 C. SUGAR 
1 TSP. VANILLA 
VANILLA WAFERS  KEEBLER 
CHERRY PIE FILLING (OR STRAWBERRY PIE FILLING) 
MINI FOIL BAKE CUPS 
 
Whip cream cheese, eggs, sugar, vanilla at high 
speed until smooth. Place vanilla wafers 
in baking cups, fill each cup with mixture. All 
filling should fit in 12 muffin cups. Bake at 350 
degrees for 20 minutes. Let cool, top with pie 
filling. 
 
Option: Use Oreo Thin Cookies on the Bottom 
and Whipping cream for the topping with a 
mini-Oreo cookie. 
 


