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Mini Gluten-Free Cheesecakes 
(gluten-free, dairy) 

By Gluten-Free Nosh 

 

Ingredients: 

Mini cheesecakes: 
 12 gluten-free ginger snap cookies (or other small, round gluten-free cookie) 

 2 (8-ounce) packages reduced-fat cream cheese 

 2/3 cup sugar 

 2 eggs 

 1-1/2 teaspoons pure vanilla extract 

 1 teaspoon grated lemon zest 

 

Topping: 
 1 cup plain, nonfat Greek yogurt 

 2 tablespoons sugar 

 1 teaspoon pure vanilla extract 

 Fresh raspberries, blackberries, strawberries or other garnish 

 

Method: 
1. Preheat oven to 325 degrees. Line 12 standard muffin cups with paper liners. Place a 

ginger snap cookie, flat side down, into the bottom of each cup. 

 

2. In the bowl of a stand mixer, beat cream cheese and sugar until well-combined, 

occasionally scraping down the sides of the bowl. Mix in eggs one at a time, beating just 

until each egg is incorporated and there are no lumps (you don’t want the batter to be too 

airy). Stir in the vanilla extract and lemon zest. 

 

3. Pour batter into lined muffin cups, filling each 3/4 full. Bake for 25 to 30 minutes until 

the centers are mostly firm; remove from the oven. 

 

4. Prepare the topping. In a medium bowl, stir together the Greek yogurt, sugar and vanilla 

extract until smooth. Spoon 1 tablespoon of yogurt mixture onto the top of each mini 

cheesecake. Return pan to the oven and bake for an additional 5 to 8 minutes until 

topping is set. 

 

5. Immediately garnish the mini cheesecakes with fresh raspberries, sliced strawberries or 

any other topping that hits your fancy. Refrigerate mini cheesecakes for at least 1 hour 

before serving. Store in the refrigerator. 

 

Yield: 12 mini cheesecakes 
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