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Recipe Title
Strawberry Cheesecake Cupcakes

Recipe Ingredients
Graham Cracker Crust

- 2 cups of Honey Maid graham cracker crumbs
- ½ cup unsalted butter (8 tbsp.)
- ¼ cup sugar

Cupcakes
- 1 ½ cups all-purpose flour
- 1 tbsp baking powder
- ½ teaspoon salt
- 12 tbsp unsalted butter (room temperature)
- 1 cup & 2 tbsp of sugar
- 1 teaspoon vanilla extract
- ½ cup sour cream
- 4 large egg whites
- 2 cups of fresh strawberries (chopped and more for garnish)

Cream Cheese Frosting
- 1 (8 oz) cream cheese, softened to room temperature
- ½ cup unsalted butter, softened to room temperature
- 3 ¾ cups powdered sugar
- 1 teaspoon vanilla extract

Recipe Instructions
- Preheat oven to 350 F and line muffin tins with cupcake liners
- Mix graham cracker crumbs with butter and sugar
- Sprinkle graham cracker crumbs in the bottom of the cupcake liner
- If leftover crumbs, use for garnish
- Press down the crumbs and bake for 3-5 minutes or until slightly brown
- Set aside to cool. Beat egg whites until stiff for about 3-4 minutes in a separate bowl



- In another bowl, mix flour, baking powder and salt together
- For wet ingredients, mix together butter and sugar until light and slowly add vanilla

extract
- Then, add half the flour mixture into the wet ingredients
- Mix in the sour cream and add the remaining flour mixture
- Gently fold ⅓ of the egg whites into the batter until combined
- Do not over mix the egg whites. Fold in the remaining egg whites and chopped

strawberries
- Fill each cupcake liner about ¾ of the way full and bake for 20 minutes
- Toothpick test to make sure they are cooked fully
- Chill cupcakes once they are taken out of the oven
- In a bowl, beat cream cheese, butter and vanilla until smooth. Add the sugar slowly in

small batches
- Once all the sugar has been added, mix until the frosting is light and fluffy
- Garnish with frosting, strawberries and graham cracker crumbs
- Cupcakes are best served when chilled


