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« 6 small flour tortillas
« 2 Tbsp butter, melted
o % cup graham cracker

crumbs
« 2 Tbsp granulated sugar
« 1 tsp cinnamon (optional)

« 8 oz cream cheese, softened

e > cup powdered sugar

« 1 tsp vanilla extract =

« ¥; cup heavy cream
(or whipped topping) A

Topping ‘

o Make the shells: Preheat oven to 375°F. Brush '+
— tortillas with melted butter, then mix graham cracker i
crumbs, sugar, and cinnamon. Sprinkle over each tortilla.
Shape & bake: Drape tortillas over the bars of an oven
rack (or use a taco rack) and bake 8-10 minutes, until
golden and crisp. Let cool. ]
Make the filling: In a bowl, beat cream cheese, powdered '
o sugar, and vanilla until smooth. In a separate bowl, whip .
heavy cream until soft peaks form, then fold into the ’
cream cheese mixture. -~
Assemble: Fill each cooled taco shell with the !
o cheesecake mixture, add sliced strawberries,

and sprinkle with graham cracker crumbs. V !
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« 1% cups fresh strawberries,

sliced
« Additional graham cracker
crumbs for garnish '

The shells can be made ahead

i irti tainer
d stored in an airtight con
4 for up to 2 days!




