
Cheesecake stuffed baked apples 

6 apples (honey crisp for sweetness) 

8 ounces cream cheese, softened 

¼ cup of sugar 

1 teaspoon vanilla 

1 egg 

1 teaspoon of cinnamon 

Optional: graham cracker crumbs, caramel sauce, 

pecans 

 

*cut apple tops off and scoop out insides 

(discard core and seeds – toss outside for the birds 

to enjoy     

*In medium bowl cream together crème cheese and 

sugar until smooth 

*Mix in vanilla, egg and cinnamon until smooth 

*Fill each apple 2/3 full with cheesecake mixture 

(suppose we add a few fresh berries in the mixture) 

*place filled apples on baking sheet with space 

between apples 

*Bake in preheated oven on 375 for 20-25 minutes 

*serve at room temperature or chilled 

*Add toppings – nuts, crumbles graham crackers, 

caramel sauce, chocolate sauce, fresh berries 


