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DESSERT

Gingerbread Cheesecake Cookie Stacks

12 January 2025

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

165 min 30 min 135 min 8 $13.34 572 kcal

Indulge in the festive spirit with our delightful Gingerbread Cheesecake Cookie Stacks! This

scrumptious dessert combines the warm, spicy flavors of gingerbread with the creamy richness
of cheesecake, creating a treat that is sure to impress your family and friends. Perfect for

holiday gatherings or...

Ingredients

[[] 16 oz packages each) cream cheese [l 14 oz can sweetened condensed milk (not
evaporated)
canned

[] 1teaspoon vanilla [1 17% oz pouch Betty Limited Edition Gingerbread
Cookie Mix

[] 1 serving Butter, water and egg called for on cookie
mix pouch

EQUIPMENT Bowl, Oven, Hand mixer
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Method

In large bowl, beat cream cheese with electric mixer on medium speed until smooth. Beat in condensed
milk a little at a time, scraping side of bowl as necessary. Beat in vanilla. Cover and refrigerate at least 2
hours.

Make cookie dough as directed on pouch. On work surface, roll out dough. Using medium and small star-
shaped cutters, cut out 24 medium stars and 8 small stars.

Bake and cool as directed on pouch.

Place spoonful of filling on medium star.

Place another medium star on top, turning slightly so points are staggered between points of star below.

Add another spoonful filling, followed by third medium star. Top with 1 more spoonful filling and 1 small
star.

Refrigerate or serve immediately.
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Nutrition per serving

572 11¢g 32¢g 73 g

KCAL PROTEIN FAT CARBS
Saturated Fat 18.2 g - 114% of daily needs
Fibre 9.2 g - 37% of daily needs
Sugar 34.1 g - 38% of daily needs
Sodium 273 mg - 12% of daily needs
Cholesterol 74.1 mg - 25% of daily needs
Vitamin C 15.8 mg - 19% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/gingerbread-cheesecake-cookie-
stacks-22151
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