
 
 
pumpkin cheesecake cupcakes 

 

1 pkg (8 oz.) package of cream cheese at room temperature 

1/2 cup confectioner's sugar (powdered sugar) 

1 large egg white 

1-1/2 tsp vanilla, divided (1/2 tsp, 1 tsp) 

1 cup canned pumpkin puree 

2 eggs 

1 cup granulated sugar 

1/2 cup vegetable oil 

1-1/2 cups flour 

2 tsp pumpkin pie spice 

1-1/2 tsp baking powder 

1/2 tsp salt 

 

1. preheat oven to 350 degrees F. 

2. using a mixer, beat the cream cheese and confectioner's sugar for 2-3 minutes in a 

bowl.  add in the egg white and 1/2 tsp vanilla and beat for another 2 minutes. 

3. in another bowl, mix the pumpkin, eggs, sugar, oil and 1 tsp. vanilla.  mix well.  add in 

the flour, pumpkin pie spice, baking powder, and salt.  continue mixing til all is well 

blended. 

4. line a muffin pan with foil lined baking cups (i've found they work best).  put a heaping 

tablespoon of pumpkin mixture into the bottom of each cup.  layer with a measured 

tablespoon of the cream cheese mixture.  top with another tablespoon of pumpkin mixture 

and level it off a bit if needed.  don't worry if it doesn't look pretty, it will bake nicely.  bake 

for 25 minutes in the lower third of your oven.  let cool and frost with cream cheese frosting 

(recipe below). 

 

makes 1 dozen. enjoy! =) 

 

 

 

 

 

 

 

http://www.oncupcakemoon.com/recipes/pumpkincheesecakecupcakes.pdf 



cream cheese frosting 

 

1 pkg (8 oz.) cream cheese at room temperature 

1/4 cup butter, melted 

4 cups powdered sugar 

1-1/2 tsp vanilla 

 

1.  beat cream cheese, butter and vanilla in large bowl with mixer until well blended.  add 

sugar gradually and continue beating until well blended. 
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