cheesecake mousse tarts 

with fruit toppings
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These are a family favorite – even requested in place of birthday cake!  Also great for a crowd.  Easy to make ahead, and everyone can customize with their favorite fruit topping.
INGREDIENTS:

12 Keebler mini-graham cracker pie crusts
1 large package vanilla pudding (cooked variety, not instant)

2 cups whole milk

1 8 oz. block cream cheese

Assorted Pie Filling

Fresh Fruit, for garnish

HOW WE MAKE THESE:
1. In a large heavy saucepan, heat milk until warm.  Add pudding mix and whisk constantly until it just comes to a slow bubbling simmer and begins to thicken.
2. Remove from heat, add cream cheese to saucepan.  With an electric hand mixer, beat on slow until evenly blended and smooth.

3. Pour cream cheese & pudding mixture evenly into mini-graham cracker crumb crusts.

4. Chill until ready to serve.

5. Serve with selection of chilled fruit pie filling, whipped cream, and fresh fruit for garnish.  These taste so good, don’t be surprised if people want to eat them plain as well!

SERVINGS:  Makes 12 servings
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