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Confessions

OF A CAKE SNOB

Mini Passionfruit Cheesecakes

YIELD: 12 mini cheesecakes

TIME:

1 hour 20 mins, plus a few hours of cooling time

INGREDIENTS

Crust:

1 ¢ (100 g) graham crackers, crushed
2 tbsp (24 g) sugar
2 tbsp (28 g) salted butter

Cheesecakes:
10 oz (285 g) cream cheese, at room temperature

Yo c (10

7 g) sugar

3 tbsp (55 g) sour cream, at room temperature

Y5 ¢ (90 g) heavy cream, at room temperature

1%z tsp
Y2 ¢ (70

vanilla extract
@) passionfruit juice, at room temperature

2 eggs, at room temperature

Passionfruit glaze:

1 ¢ (140 g) passionfruit juice
5 thsp (60 g) sugar

1 thsp cornstarch

INSTRUCTIONS

Crusts:
1.

Preheat your oven to 350°F. Line a muffin pan with cupcake wrappers.

2. Mix the crushed graham crackers and the sugar in a bowl with a fork.

3. Melt the butter in the microwave, then pour it into the crushed cookie mixture and stir until
totally combined and it has the texture of wet sand. Place a little over 1 tbsp in each cupcake
wrapper and pack it down firmly with your fingers.

4. Bake the crusts 16 minutes, until they’re crisp and set and golden brown. Turn the oven
temperature down to 250°F. Crack the door for a few minutes to cool it off.

Cheesecakes:

5. When the crusts are almost cool, beat the cream cheese on medium speed in a stand mixer
fitted with the paddle attachment until it’s light and fluffy, about 2 minutes. Add the sugar
then beat again until it’s smooth and well combined, another 3—5 minutes. Stop and scrape
down the bowl a few times while mixing.

6. Add the sour cream and mix on low speed until well combined, scraping the bowl once or
twice.

7. Add the heavy cream and vanilla extract and mix on low speed until combined.



8. Add the passionfruit juice in three additions, scraping down the mixer after each one and
mixing on low speed until each addition has been incorporated before adding the next one.

9. Add the eggs, one at a time, and mix again on low just until all the ingredients are combined.

10. Scoop the batter into each cupcake wrapper. They will be quite full, but this is fine as long as
the batter doesn’t come above the edge of the wrapper.

11. Bake the cheesecakes for about 40 minutes. To check doneness, wiggle the pan. They
shouldn’t be liquidy in the middle, but there should be a little wobble to their centers, like
the wobble of jello or pudding. If you want to be extra sure they’re done, the temperature
should read 160°F in the centers.

12. Turn off the oven and leave the cheesecakes in the oven with the door cracked for 1 hour.
After that, take them out of the oven and leave them on the counter for 1 more hour.

Passionfruit glaze:

13. While the cheesecakes are cooling on the counter, make the glaze. Combine all ingredients in
a small pot and whisk to combine. Heat on medium, whisking constantly, until the mixture
boils and begins to thicken. Cook for another 2—5 minutes, until the mixture is translucent
and has gotten quite thick. Transfer to a heatproof bowl and let cool on the counter.

14. Once the cheesecakes are done cooling, transfer them to a container and spoon the
passionfruit glaze on top. Be generous and use it alll This is where the flavor comes from.
Put the cheesecakes in the fridge and let them chill for 3 hours to overnight before enjoying.

NOTES AND TIPS

I recommend a 100% pure passionfruit juice for these. If you substitute with something like Goya’s
passionfruit juice cocktail, the flavor will be too subtle. I usually buy mine as frozen chunks of juice
from Wegman’s.

Make sure all your ingredients are at room temperature. That means you’ll have to get them out of
the fridge ahead of time and leave them on the counter for 1-3 hours depending on how warm your
kitchen is. I know it’s a pain, but it’s going to give you the best results. If you do put cold ingredients
in, you’re going to have to mix longer to combine them, resulting in denser cheesecakes.

Use light-colored cupcake wrappers. Darker ones could transfer their colors to the cheesecakes. (Or
maybe it was just two-year-old Walmart brand cupcake wrappers that were the problem for me, and
newer, higher quality ones would be just fine!)

For the crispest crust on your cheesecakes, let the crusts cool down most of the way before starting
to put the cheesecake batter together. They should be all the way cool before you add the
cheesecake batter to the cups.

I crack my oven door by sticking a wooden spoon in it to keep it open.

These are small and taste pretty light, so some people will definitely want to eat two of them! Keep
that in mind if you’re baking for a crowd.



