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YIELD: 8

Philadelphia No Bake Cheesecake Recipe With

easy Oat Crust

Delicious Philadelphia no bake cheesecake recipe with easy oat
crust, 3-ingredient Philadelphia cheesecake filling, no gelatine or
heavy cream involved. With only 6 ingredients this healthier dessert
recipe is perfect for summer, and pretty much any time of the year!

PREP TIME ADDITIONAL TIME TOTAL TIME
10 minutes 1 hour 1 hour 10 minutes
Ingredients

Philadelphia cheesecake filling

e 100z / 300g Philadelphia cream cheese
¢ 1 tbsp honey (or more to taste!)

e 1 tsp vanilla

Healthy oat crust:

e 1 cup oats
e 1 tbsp coconut oil, (it's a heaping spoon)
e | tsp cinnamon

e 1 tsp honey

Instructions

1. Mix the ingredients for the filling in a bowl with a fork until combined.

2. For the crust you can either blend the ingredients or use melted coconut oil (or butter) and ground
oats (use your coffee grinder if you don't have a blender) and just mix in another bowl until you get a
crumbly, but sticky mixture.

3. Spread the ingredients for the crust in a container of your choice. I decided to make mini
cheesecakes, so I separated the crust and filled 8 silicone muffin cups with 2 tsp of crust each. Then
press the mixture for the crust down and flatten with a spoon.

4. Spread the filling on top and flatten with a silicone spatula.
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5. Freeze for at least one hour and pop the cheesecakes out of the sili Privacy & Cookies Policy |> the
fridge (or freeze again®). If you’re making a bigger cheesecake, you can make 1t 1n a smaller

springform and refrigerate for 3-4 hours or overnight.

Notes

Allow to defrost for 10-15 minutes before eating!

Nutrition
Information

Yield 8

Serving Size 1
|

Amount Per Serving

Calories 198
|

Total Fat 15g

Saturated Fat 9g

Trans Fat 0g

Unsaturated Fat 4g

Cholesterol 38mg

Sodium 119mg

Carbohydrates 12g

Fiber 1g

Sugar 4g

Protein 4g
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maple oatmeal
lace cookies

FREF 135 MINUTES
COOK 15 MINUTES

TOTAL 3& MINUTES, FLUS
CODLING TIME

MAKES |8 CODEIES OR & COORIE
SANDWICHES

st conlies are radinional ar

the holidays, buz [ love baking
them year-round. If vou've never
experienced a lace coolde, get ready
for something good. They're crisp,
buntery, and perfectly sweet, with hints
of carame] throughout. To make a near-
perfect thing even bemier, I sandwich &
generous dollop of sweet and creamy
maplk frosting in between oo of them,
then give them a ittle dip in mehed
chocolate, They look amaring, and
they taste it, too. You could also use the
meelted chocolate o fill the sandwiches,
or even drizele it over the coolbdes. There
are lots of opbons, and every one of
them will taste good and look beautiful
il you want 1o package them up and gaft
them. My recipe uses rye flour becagse
it pairs £0 nicely with the brown sugar
pnd vanills, creanng a rruly special
cookie. If vou don't keep rye flour on
hand or if you want a ghuten-free cookie,
youl can swap in almond flour.

COOEIES FILLING

¥ cup (1 soick) salted bumer 3 rablespoons salted buter
L cup packed bght brown sugar !uﬂummmmm
2 resspoons vamlls exrract ¥ cup confectioners’ sugar
1 lurge cgx V2 teaspoon ground cinnarmon
1% cups old-fashioned rolled cats Fine pink Himalsvan salt
2 tablespooms rye flour

4 cunces melted dark chocoluse

(optional)

1. Preheat the oven to 350°F with racks positioned in the upper and lower
thirds of the oven. Line two baking sheets with parchment paper.

2, MaEE THE cooxies. In a mediom saucepan, melt the butter over
medium heat. Cook, stiming often, untl the butter is browned, abour

3 mimaes. Transfer o a medum bowl, Whisk in the brown sugar and vandlls
untl combined. Sur in the &gz, oats, and rve Aowr. Let st for 10 minutes w

3. Deop the cooskie dough onto the prepared balsng sheets in scoops of
1 scant mblespoon each, placing them 3 inches apart. Ulse the back of a
spoon o dlighdy famen the op of the dough 1o form a disk.

4. Bake, rotating halfway through, until the cookies are golden brown
around the adges, 7 o 9 mimres. The burer will be bubbling up aroand the
oockes—rthix & oy, Hemeve the cooloes from the oven and let cool on the

balong sheet for § mmues. Transfer to 8 wire rack and let cool completely,
abeoul 30 munuless.

5. MEANWHILE. MAKE THE FILLING, In the same ssucepan, melt the
butter over medium heat. Cook, starring often, untl the butter is browned,
abour 3 minutes. Remowe the pan from the heat. Whisk in the maple syTup,
confectioners’ sugar, cnnamon, and a pinch of salt. Let sit for 5 to 10
munutes to thicken and cool dightly.

6. Spread the filing and/or the melted chocolate on the bomoms of

half of the cookies. Top with the remaining cookics to create sandwiches.
Refrigerate for 30 minutes to set.

7. I desired, dunk one half of cach cookie sandwich into the melted
chocolate, allowing any excess to drip off, Place on a picce of parchment
Paper and let set in the refrigerator for 20 to 30 minutes or in the freezer fo¢
15 munutes. Store refrigerated in an airtight continer for up o 4 days



old-school

peanut butter

bars
with fudge icing

FREF i3 MINUTES
COOK 13 MINUTES

TOTAL 30 MINUTES, PLUS COOLING
AND SETTING TIME

MAKES 16 BARS

B grade school, pizra duy was abways

the most exciting of the month. Pieea
for unch with a side of “lunchroom-
style™ desserts baked by the members
of the PTA . . . what's not 1o love sbout
that* Everyone always looked forwasd 1o
chocolate chip conlies, but my favorites
were the peanut butter bars. They were
doughy, heavy on the peanut bwiter, and
topped with the most delicious fudgy
chocolate icing that surely comtained
an entire bag of conficctioners” sugar,
While 1 kved those 50 much, | wanted
0 Make 3 More Erown-p Version,
Most mporant o me was getiing tha:
chiocolate on the wop just right. The
verdicr? | can't say they sre an cxacy
replication of the luachroom bars
we grew up with, but dhis version s
GOOD. The alfmond Aour makes them
tender and keeps themn ghuten-lree. The
king . . . well, [ figured why load it up
with extra sugar when chocolate can
Fast do its thing? Trust me, the icing
will make your eves nodl back with thar
peanut butter underncath. These bars
are easy—350 casy. Bring them 1o vour
next party—they Tl be the firsg dessent 1o
drsappear,

FEANLUT BUTTER BARS

s 1!%“&‘%
¥ cup coconut ol

¥ teaspeon fine pink Himalryag oy
1 cup cresrmy pessist butter
Y cup raw boney FUDGE ICING
1 lasge opg, 31 PO EEpETISURe Iﬁmmm“:ﬁu
1 beaspocs vasdla cxract 1 tablespoons coconut of
1'% cups akmond flour Fine penk Hismsalaysn saly

1. Frehnﬂnmnn:rHﬂ'ELiumﬂxﬂ-hﬂhﬁt-ﬁmﬁm
parchrment paper, keaving a 1-inch overhang on either side.

2. MAKE THE PEANUT BUTTER ans. In 3 large microwsve-safe

o], melt together the cooonut od and ¥ cup of the peanut butter in the
miCrowave, SETing every 30 seconds, until combined, shour 1 mirute foo,
E&nm:hmq,rmudrnﬁhﬁddﬂwmﬂm:,hkbgm,
and sal: Trassfer the dough into the prepared baking dish and wse a sparuls
o epredd of mio an even laver

3. Bake untl golden brown, 12 to 15 minutes. Remove from the oves and
let ool for 10 mEmoen

4, Dclnpﬂtrcuﬁﬂn;hnppunmhmtmlbehmﬁﬁﬂy
sprescding @ an even bver, Let coal cormpletely, aboit 30 minusies.

5. MEANWHILE, MAKE THE icinc. In o large microwave-safe bowl, mek
thr chocolits ciaps and coconut od tegether with o pinch of salt i the
IECTOWEYE, $tring every 30 seconds, 1 1o 2 minutes, (Altematively, you can
o s on 3 small sucepan over medium-low heat ) Spread the scng over
the bars. Let set for about | howr,

6, Liang the parchment overhang, remove the bars from the baking dish
Slace o I-nch squares and emjoy! Store leflovers in an airtight container at
room temperatare for up to § days.




