
No Bake Tie-Dye Cheesecakes
Makes: 6 cheesecakes (2 1/2 - 3 inches)

Ingredients:
10 graham crackers (1 1/2 cups crumbs)
1 Tablespoon sugar
6 Tablespoons melted butter
1 packet unflavored gelatin powder
2 Tablespoons cold water
1 lb cream cheese
1/2 cup granulated sugar
1/2 teaspoon lemon juice
1 teaspoon vanilla extract (I used imitation vanilla for this recipe) pinch of salt
1 cup heavy cream
gel food colors
1/2 cup whipped cream
candy eggs

Method:
Line an 8x8inch pan with parchment, leaving the sides to serve as handles for 
later.
In a small bowl, measure out 2 Tablespoons of cold water. Sprinkle powdered 
gelatin packet over the top and let sit 5 - 10 minutes.
In a food processor, crush graham crackers until they resemble fine sand. Add 
the sugar and butter and pulse until combined. Turn out onto pan lined with 
parchment and press down to form a crust. Set aside.
With a hand mixer to stand mixer, beat cream cheese until light and fluffy. Add 
sugar and continue to beat. Add lemon, vanilla and salt. Beat until combined. Add 
heavy cream and mix. Lastly, melt gelatin for 10 seconds and add to cream 
cheese mixture, mixing just until combined.
Separate cream cheese mixture into bowls and color. Once colored, begin to 
scoop into 8x8 inch pan lined with parchment and graham cracker crust. Place 
different colors all over to create a swirl. Using a knife, drag through to blend and 
create a tie-dye effect.

Place in freezer for 2 - 3 hours to set.
Once set, run a hot knife along the edges to loosen, then pop out onto a cutting 
board. Using a 2 1/2 - 3 inch round cookie cutter, cut out rounds. Place a dollop 
of whipped cream on top and a few candy eggs. Happy Easter!
Chef’s Notes:



Make sure to press the graham crackers firmly into the bottom of the pan. You 
can also make these just plain white cheesecakes, and they are just as 
yummy! ;-)
I recommend not blending the colors too much, as they tend to get muddy.


