
Mini Cheesecake Bites: Classic No-Bake & Air Fryer Versions

Description

If youâ??re craving a delicious, creamy dessert but want to skip complicated baking, these Mini
Cheesecake Bites are the perfect treat. With a crunchy graham cracker crust and a smooth cream
cheese filling, theyâ??re simple, satisfying, and so cute! Whether you want the classic no-bake version
or a slightly crispier crust with the air fryer, this recipe gives you both options.

I love quick desserts that look fancy but donâ??t take hours to make. These mini cheesecakes started
as a no-bake solution when I didnâ??t want to heat up the oven. Later, I tried air frying the crust to get a
nice crunch, and it quickly became a favorite. Now, whether itâ??s a party or a simple treat at home,
these cheesecake bites always impress.

Click here To View Full Recipe

Ingredients

1 cup graham cracker crumbs
1/2 cup unsalted butter, melted
8 oz cream cheese, softened
1 cup powdered sugar
1 tsp vanilla extract

Instructions: Classic No-Bake Version

Step 1: Make the Crust

In a bowl, mix the graham cracker crumbs and melted butter until the crumbs are fully coated.

Step 2: Form the Crusts
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Line a mini muffin tin with paper liners. Press the graham cracker mixture firmly into the bottom of each
liner to create small crusts.

Step 3: Prepare the Filling

Beat the softened cream cheese until smooth. Gradually add powdered sugar and vanilla extract,
beating until creamy and well combined.

Step 4: Assemble the Cheesecakes

Spoon the cream cheese filling over each crust, smoothing the tops with a spoon or spatula.

Step 5: Chill

Cover and refrigerate for at least 2 hours, allowing the cheesecakes to set.

Step 6: Serve

Serve chilled. Garnish with fresh fruit, chocolate, or your favorite topping if desired.

Instructions: Air Fryer Version (For a Crispier Crust)

Step 1: Prepare the Crust

Mix graham cracker crumbs and melted butter just like the classic method.

Step 2: Air Fry the Crust

Press the crust mixture into mini silicone muffin cups or paper liners placed inside the air fryer basket or
tray.
Preheat the air fryer to 300Â°F (150Â°C).
Air fry the crusts for 4â??5 minutes until they turn golden and crisp. Let them cool slightly before adding
the filling.

Step 3: Prepare the Filling

Beat the cream cheese, powdered sugar, and vanilla as above.

Step 4: Assemble & Chill

Add the cream cheese filling on top of the cooled crusts. Smooth the tops and refrigerate for at least 2
hours.

Step 5: Serve
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Enjoy chilled, with your favorite garnishes.

Tips & Tricks

Use room temperature cream cheese for the smoothest filling.
Silicone cups work best in the air fryer for easy removal.
These cheesecakes can be made a day ahead and stored in the fridge.
Top with fresh berries, nuts, or chocolate for extra flair.

Simple & Fun Caption Ideas

1. No oven? No problem! Try these creamy mini cheesecakes with a crispy air fryer crust! ð?§•â?¨
2. Easy, no-bake, and air fryer-friendly â?? cheesecake just got even better! ð?•°ð??¨
3. Bite-sized cheesecakes that you can chill or crisp up in the air fryer. Which team are you on?

ð???
4. Just a few ingredients and your air fryer = cheesecake dreams come true! ð??•ð?§•
5. Mini cheesecakes with a golden crunch â?? no oven needed! ð???
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