
Strawberry Cheesecake Cupcakes 

by me!  with some help from annie’s eats and food.com 

Ingredients 

Strawberry Filling 

 1 1/2 cups frozen or fresh strawberries, chopped 

 1 tablespoon cornstarch 

 2 tablespoons lemon juice 

 1/4 cup sugar 

Graham Cracker Crust 

 1 1/4 cups graham cracker crumbs 

 1/4 cup sugar 

 4 Tbsp. butter, melted 

Cupcakes 

 1 box white cake mix plus ingredients called for on the box 

Cream Cheese Frosting 

 8 oz. cream cheese 

 5 tbsp. unsalted butter, at room temperature 

 2 tsp. vanilla extract 

 2½ cups confectioners’ sugar, sifted 

Directions 

1. To make the strawberry filling, in a small sauce pan, combined all of the ingredients and 

bring to a boil over medium-high heat; set aside to cool. 

2. Preheat the oven to 350 degrees F. 

3. To make graham crust, mix all crust ingredients until well blended.  Spoon 1 tablespoon 

of the crust mixture into each cupcake cup.  Press with a pastry tamper. 

4. Bake for 3-5 minutes. 

5. Prepare and bake cupcakes as directed on the box. 

6. Allow cupcakes to cool completely. 

7. Using the cone method,  use a small paring knife to cut a cone out of the center of each 

cupcake. 

8. Add some filling to the cupcake and replace the top portion of the cone, slicing off the tip 

to leave room for the filling. 

http://annies-eats.net/2010/02/08/red-velvet-whoopie-pies/
http://www.food.com/recipe/dark-chocolate-cake-with-a-raspberry-filling-90203


9. To make the cream cheese frosting, in the bowl of a stand mixer fitted with the paddle 

attachment beat the cream cheese and butter on medium-high speed until well combined 

and smooth, about 2-3 minutes.  Mix in the vanilla extract. 

10. Gradually beat in the confectioners’ sugar until totally incorporated, increase the speed 

and then beat until smooth. 

11. Pipe frosting on to cupcakes as desired. 
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