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Ingredients
Graham Cracker Shortbread:
1 1/2 stick unsalted butter

1/2 cup packed light brown sugar
2 tbsp honey

1 3/4 cups all-purpose flour

1/2 cup graham cracker crumbs

1 tbsp pure vanilla extract

1/2 tsp kosher salt

Cheesecake:

1/2 cup heavy cream

1 pound cream cheese @ room temperature
3/4 cup granulated sugar

2 tbsp sour cream

1 tsp pure vanilla extract

1 tsp lemon juice

1/4 tsp kosher salt

One 15 0z can cherry pie filling

For the graham cracker shortbread:
1 Preheat the oven to 350 degrees F. Line two
baking sheets with parchment paper.

Combine butter, brown sugar, and honey in
the bowl. Beat on medium-high speed until
2 smooth and fluffy. (2-3 mins). Reduce the
speed and add flour, graham cracker crumbs,
vanilla, and salt. Beat until combined.

Divide the batter between the prepared
3 baking sheets. Use a flat-bottomed glass to
press down the shortbread cookies to make
bite-sized desserts. Bake the cookies until
golden (20-25 mins) Let cool (30 mins).

& Cheesecake: beat the heavy cream on
medium speed until medium-stiff peaks
form. (2-3 mins). Set aside.

5 Combine cream cheese, sugar, sour cream,
vanilla, lemon juice, and salt. Beat on
medium speed until smooth and fluffy. Fold
the whipped cream into the cream cheese
mixture with spatula until combined.

6 Assemble: spoon 2 tsps of the cherry syrup
onto the plate. Top with the shortbread
cookies and spoon 3 tbsps of the cheesecake
mixture. Repeat and enjoy.
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