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Comen— [lusborry Wfisé Choscscakes w@hkl/

Instructlons UNG R
Line a cupcake pan with cupcake liners then BOYS
place an Oreo into the bottom of each cup.
Set aside.

In a large bowl, beat cream cheese with a
hand mixer until smooth, then beat in pow-
dered sugar, lemon juice, lemon zest, vanil-
la, and salt. Add heavy cream and beat un-

til fluffy and stiff peaks form. Spoon cream
cheese mixture over Oreos.

Using a small spoon, dollop a small amount
of blueberry preserves into the center of each
cheesecake. Use a toothpick (or a small skew-
er) to swirl.

Refrigerate until firm, about 4 hours.




