
Updated Lemon Cheesecake Pie
Servings: 8 | Active Time: 30 minutes | Total Time: 4 hours, 30 minutes

Ingredients
1 cup vanilla cookie crumbs (use
something like a Nilla Wafer)

1/4 cup butter, melted and cooled slightly

1/4 cup light brown sugar

2 bars cream cheese (8 ounces each),
room temperature

1 cup sugar

1/2 cup lemon juice

2 teaspoons lemon zest

1 teaspoon pure vanilla extract

1/4 teaspoon kosher salt

2 cups heavy whipping cream

Thinly sliced lemon zest for decoration,
optional

You could make this recipe even easier
by using some shortcut ingredients from
the grocery store. Below is my mom's
original recipe.

Directions
For the Crust: Preheat the oven to 350F. Mix
the cookie crumbs, melted butter, and brown
sugar together in a medium bowl until the
mixture resembles wet sand. Press into the
bottom and up the sides of your tart or pie
pan.

If you’re using a silver/non-stick tart pan (like
this one) or a glass pie dish, bake for 8 to 10
minutes or until stiff and lightly golden. If
you’re using a dark pie dish (like this one),
bake for 5 to 8 minutes or until stiff. Watch
this type of pan carefully because they tend to
burn things very quickly.

Turn the oven off, that’s all the baking you’ll
need to do for the recipe.

For the Filling: Beat the room-temperature
cream cheese in a stand mixer, with a hand
mixer, or by hand with a wooden spoon until
smooth. Add in the sugar and mix until
smooth. Add in the lemon juice, lemon zest,
vanilla, and salt, and fully combine until
smooth.

In a separate bowl, whip the heavy cream
until stiffened, about 5 minutes in a mixer, or
15 minutes if you’re whisking by hand and
you have no upper body strength, like me.

Add one spoonful, about 1/8 of the whipped
cream to the cream cheese mixture, and
combine. You don’t need to be gentle at this
stage because we are only trying to lighten
the cream cheese.

Then, add 1/2 of the whipped cream to the
lightened cream cheese mixture and gently



Directions, cont.
fold in. Repeat with the remaining whipped
cream.

To Assemble: Spoon the filling into the pie
crust, smooth the top, and chill in the fridge
for at least 4 hours, preferably overnight.
Before you’re ready to serve, decorate the top
of the pie with the sliced lemon zest if desired.

The Bookish Kitchen



Mom’s Lemon Cheesecake Pie
Servings: 8 | Active Time: 10 minutes | Total Time: 4 hours, 10 minutes

Ingredients
1 store-bought graham cracker crust

1 (3.4 ounces) box no-cook lemon pudding
(my mom uses Jell-O brand)

1 cup (8 ounces) milk, room temperature

8 ounces cream cheese, room temperature

1 (8 ounces) container Cool Whip, thawed

Directions
Add the pudding mix into the room
temperature milk and whisk until fully
combined. Set aside.

Beat the room temperature cream cheese
in a stand mixer, with a hand mixer, or by
hand with a wooden spoon until smooth.
Add in the pudding mixture and fully
combine.

Add in the container of Cool Whip and
beat until fully combined (unlike real
whipped cream, you don’t have to be extra
gentle with the Cool Whip).

Spoon the filling into the pie crust, and
chill in the fridge for at least 4 hours,
preferably overnight.
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