
How to Make a Cadbury Mini Eggs
Cheesecake That Wows Every Time

Cadbury Mini Eggs Cheesecake makes a stunning centerpiece for your Easter table. With its
crisp graham cracker crust, silky smooth filling, and a playful crunch of chocolate Mini Eggs on top,
it looks impressive, But it’s easier to make than you might think.

Whether you’re hosting a spring brunch, bringing dessert to a family gathering, or simply looking for
a delicious excuse to open that colorful bag of Mini Eggs, this cheesecake captures the fresh, joyful
spirit of the season in every bite.

In this guide, I’ll take you step-by-step through the process, answer your burning cheesecake
questions, and share tips to make every slice as delicious and beautiful as it looks.
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Cadbury Mini Eggs Cheesecake: A Fun and Creamy Easter
Favorite

Cadbury Mini Eggs Cheesecake Origin & Crust Tips



A Childhood Easter Moment Turned Tradition
Cadbury Mini Eggs Cheesecake fits beautifully into the kinds of joyful, seasonal bakes I love
sharing on the blog. If you’ve tried my Strawberries and Cream Cheesecake Cake, you already
know I like to bring color and comfort together in every dessert. This recipe takes me back to a
spring afternoon in my abuela’s Bronx kitchen.

She handed me a bowl of pastel Mini Eggs and said, “Make something beautiful.” That tiny gesture
sparked a tradition I now revisit every Easter. Baking these cheesecakes reminds me of how food
carries stories, turning ingredients into memory.

How to Make a Solid, Sliceable Crust

The base of any good Cadbury Mini Eggs Cheesecake begins with a crust that holds firm without
crumbling. Start with finely crushed graham crackers, stir in sugar and melted butter, and press that
mixture into your mini cheesecake cups.

Use the back of a spoon or the bottom of a small glass to firmly press the crust into place. That
compression is what gives your crust structure after baking. You want a bite that’s crisp at the
edges and buttery through the center, not one that falls apart in your hand.

For another spring-ready dessert with creamy layers and a nostalgic touch, try my Strawberries
and Cream Cheesecake Cake for more inspiration.

Cadbury Mini Eggs Cheesecake close-up of creamy texture and chocolate ganache

Cadbury Mini Eggs Cheesecake – 1 Irresistible Easter Treat
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Author: Aaron recipes
Total Time: 2 hours 35 minutes
Yield: 12 mini cheesecakes 1x
Diet: Vegetarian
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Description

Cadbury Mini Eggs Cheesecake is a creamy, festive Easter dessert with a crunchy graham cracker
crust, rich chocolate ganache, and a playful candy topping everyone will love.

Ingredients
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Scale 1x 2x 3x  

☐Cheesecake Filling

☐16 oz cream cheese, softened

☐3/4 cup granulated sugar

☐2 eggs

☐1 tsp vanilla extract

☐Graham Cracker Crust

☐1 cup graham crackers, crushed

☐1 tbsp sugar

☐3 tbsp butter, melted

☐Ganache

☐8 oz semi-sweet chocolate, chopped

☐1 cup heavy cream

☐Toppings

☐1 cup shredded coconut, toasted

☐1 cup Cadbury Mini Eggs

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 350°F.

2. Use a food processor to crush graham crackers finely.

3. Mix graham cracker crumbs, sugar, and melted butter in a bowl.

4. Press one tablespoon of crust mixture into each mini cheesecake pan.

5. In a stand mixer, beat cream cheese and sugar until smooth.

6. Add eggs one at a time, then mix in vanilla.



7. Pour filling into each pan over the crust.

8. Bake for 13–15 minutes until edges are set and centers slightly jiggle.

9. Turn off oven, crack door, and let sit for 5 minutes.

10. Remove from oven and cool on wire rack completely.

11. Heat heavy cream until steaming, pour over chopped chocolate, and stir until glossy.

12. Top each cheesecake with ganache, toasted coconut, and Mini Eggs.

13. Refrigerate for at least 2 hours before serving.

Notes

To freeze, wrap baked cheesecakes (without toppings) tightly and store for up to 1 month.

Ganache can be made ahead and gently reheated before topping.

Prep Time: 20 minutes
Cook Time: 15 minutes
Category: Dessert
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cheesecake
Calories: 280
Sugar: 18g
Sodium: 140mg
Fat: 20g
Saturated Fat: 12g
Unsaturated Fat: 6g
Trans Fat: 0g
Carbohydrates: 24g
Fiber: 1g
Protein: 4g
Cholesterol: 65mg

Did you make this recipe?

Share a photo and tag us — we can’t wait to see what you’ve made!

Cadbury Mini Eggs Cheesecake Filling & Candy Crunch



The Creamiest Cheesecake Base

The magic of Cadbury Mini Eggs Cheesecake truly comes alive in its filling. The texture needs to
be luxuriously creamy yet firm enough to hold its shape perfectly. Start with full-fat cream cheese,
softened to room temperature for easy mixing. Beat it with granulated sugar until smooth and fluffy.

Next, add the eggs one at a time, gently mixing each in until just combined to maintain a smooth,
even batter. Finish with vanilla extract for a warm, sweet aroma. Take care not to overmix, Too
much air in the batter can lead to cracks as the cheesecake bakes. The ideal batter should be silky,
pourable, and bake into a flawlessly smooth texture.

Cadbury Mini Eggs Cheesecake ingredients arranged on clean surface

Fill your prepared crusts with this creamy mixture and bake at 350°F for 13 to 15 minutes. When
the centers have a slight wobble, that’s your sign they’re perfectly baked. After baking, turn off the
oven and slightly crack the door. Let the cheesecakes rest inside for a gentle cool-down, This helps
preserve their shape and keeps the tops smooth and free of cracks. Once they’ve cooled down a
bit and are no longer warm to the touch, move them to a wire rack to cool completely.

Why the Mini Eggs Matter

Cadbury Mini Eggs are more than just decorative toppings. They bring texture, fun, and a burst of
sweetness that’s hard to resist. I like to lightly crush a handful of Mini Eggs and fold them into the
batter before baking, So every bite surprises with a bit of sweet crunch. Once cooled and topped
with a glossy ganache, I finish by sprinkling whole Mini Eggs on top for that iconic, festive Easter
look.

If you love desserts that balance creamy richness with crunchy surprises, my Strawberries and
Cream Cheesecake Cake is another layered favorite worth trying.

Cadbury Mini Eggs Cheesecake Baking & Cooling
Techniques

Timing It Right for Perfect Texture

Getting the baking just right is key to achieving that smooth, luscious texture in your Cadbury Mini
Eggs Cheesecake. After filling your prepared crusts with the creamy batter, ensure your oven is
fully preheated to 350°F before sliding the cheesecakes in. Because mini cheesecakes are small,
they bake quickly, typically between 13 and 15 minutes.

Keep an eye on them. The edges should look set and firm, while the centers retain a gentle jiggle
when you nudge the pan. This slight wobble signals that the filling will set perfectly as it cools.
Avoid overbaking, which dries out the filling and compromises the creamy, dreamy consistency
we’re after.

Once baking is complete, turn off the oven and crack the door open slightly, letting the
cheesecakes rest inside for about 5 minutes. This gradual cooling prevents sudden temperature
changes that can cause the cheesecake to sink or crack. After this, carefully move the
cheesecakes to a wire rack and allow them to cool completely at room temperature. Resist the
temptation to speed things up, as this resting phase is as crucial as the baking itself for texture
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perfection.

The Importance of a Proper Chill

Even after cooling, Cadbury Mini Eggs Cheesecake needs time to chill in the fridge to develop full
flavor and firm up completely. I recommend chilling for at least two hours, but overnight chilling is
ideal for the best texture and taste. Only add the ganache and Mini Egg toppings once the
cheesecake is fully chilled to prevent them from melting or sliding off.

Patience here is rewarded with a cheesecake that slices cleanly, holds its shape beautifully, and
tastes even better the next day. For another easy, fuss-free cheesecake with a cloud-like bite, try
my Easy Japanese Cheesecake Rice Cooker Recipe.

Cadbury Mini Eggs Cheesecake in pan ready to bake with crust and filling

Cadbury Mini Eggs Cheesecake Ganache & Topping Tips

Making a Smooth Ganache Topping

What elevates the Cadbury Mini Eggs Cheesecake from simply delicious to completely irresistible
is the smooth, glossy chocolate ganache layered on top. This glossy layer not only adds a beautiful
shine but also locks in moisture and balances the sweetness of the creamy filling with rich, semi-
sweet chocolate depth. To prepare, gently heat heavy cream in a small saucepan just until it starts
to simmer. Avoid boiling.

Pour the hot cream over the chopped chocolate and let it sit for a minute without stirring. Then
gently mix until the chocolate melts into a silky, glossy ganache.

For flavor balance, I prefer semi-sweet chocolate, but feel free to experiment with milk or dark
chocolate depending on your preference. The ideal ganache should be thick enough to hold soft
ripples when drizzled yet fluid enough to spread easily on its own. Using a spoon or an offset
spatula, gently coax it into a clean, elegant finish over each mini cheesecake.

Decorating for Flavor and Fun

Once your ganache has set just a little, it’s time to bring on the toppings. Toasted shredded
coconut brings a light golden crunch and a hint of nuttiness that pairs beautifully with the creamy
filling. Sprinkle it lightly before arranging your Cadbury Mini Eggs on top. Whether you choose neat,
symmetrical patterns or a casual scatter, the colorful candy eggs bring instant joy and a festive vibe
that screams springtime celebration.

Presentation can elevate even the simplest desserts. If you enjoy creating vibrant, seasonal treats,
don’t miss my Easy Carrot Cake Bars Recipe, another bright and cheerful bake that’s perfect for
sharing at any gathering.

Cadbury Mini Eggs Cheesecake Portioning & Serving Ideas

Making It Mini and Memorable
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Cadbury Mini Eggs Cheesecake isn’t just a treat for the taste buds, It’s a delightful visual
centerpiece, especially when served in individual portions. Instead of baking one large cheesecake,
I prefer using a mini cheesecake pan to create small, personal-sized desserts that are easy to
serve and impress guests.

Each mini cheesecake features its own luscious ganache topping and a festive cluster of candy-
coated Mini Eggs, making every serving feel special. The smaller size also means these
cheesecakes chill and set faster than full-sized ones, cutting down your waiting time and letting you
enjoy your dessert sooner.

When it’s time to serve, gently run a thin knife around the edges of each cheesecake once they’re
fully chilled. This helps release them cleanly from the pan, keeping the crust crisp and the filling
intact for a flawless presentation. These petite cheesecakes are perfect for spring brunches, casual
gatherings, or packaged up as charming edible gifts.

Serving Tips That Elevate the Experience

Cadbury Mini Eggs Cheesecake with glossy ganache and pastel candy topping

Presentation is everything when it comes to creating memorable desserts. For an eye-catching
presentation, place your mini cheesecakes on a plain white platter, Letting the bright Mini Eggs and
golden toasted coconut take center stage. Add an elegant touch by serving with a dollop of freshly
whipped cream or a handful of fresh berries on the side. The berries offer a bright, refreshing
contrast, while the cream smooths out the richness of the chocolate ganache.

If you’re excited to keep wowing guests with elegant yet approachable cakes, be sure to check out
my guide on How to Bake a Classic Carrot Bundt Cake, A timeless favorite that’s as beautiful as
it is delicious. It’s another seasonal favorite that pairs wonderfully with simple garnishes and bold,
comforting flavors.

Cadbury Mini Eggs Cheesecake Storage & Make-Ahead Tips

How to Store Mini Cheesecakes

Cadbury Mini Eggs Cheesecake is wonderfully suited for advance preparation and storage. After
baking and decorating, allow each mini cheesecake to cool completely before placing them in the
refrigerator. Arrange the cheesecakes in a single layer inside an airtight container, or keep them in
individual cupcake liners to protect the ganache and toppings from smudging. Properly stored,
these treats stay fresh for up to five days. Interestingly, letting the cheesecake rest for a day
enhances the flavors and firms up the texture, making it even more delicious with time.

If you want to freeze them, wait until the cheesecakes have baked but before adding ganache and
toppings. After they’ve cooled completely, wrap each mini cheesecake snugly in plastic wrap and
place them in a freezer-safe container or resealable bag. They’ll keep well for up to one month.
When you’re ready to serve, thaw overnight in the fridge and add your ganache and Mini Egg
decorations fresh for best results.

Make-Ahead Tips for Easy Hosting



One of the best things about Cadbury Mini Eggs Cheesecake is how easily it fits into your prep
routine, especially for spring celebrations. You can prepare the crusts and filling a day before
baking, which saves time on event day. The ganache can also be made ahead and gently reheated
before spreading over the chilled cheesecakes. This step-by-step preparation lets you relax and
focus on your guests without last-minute stress.

For more make-ahead dessert inspiration, try my Reese’s PB Cup Cake Recipe, a rich, indulgent
treat that stores well and satisfies every chocolate lover’s craving.

Cadbury Mini Eggs Cheesecake for Holidays & Gifting

Perfect for Spring and Easter Celebrations

Cadbury Mini Eggs Cheesecake is the ultimate dessert to brighten up Easter, spring brunches, or
any joyful gathering. The playful candy-coated Mini Eggs topping adds a burst of color and charm,
while the creamy filling delivers sweet satisfaction with every bite. I love making a big batch each
Easter because these mini cheesecakes aren’t just festive, they’re fuss-free and ready to serve. No
slicing needed. Each one is perfectly portioned and dressed to impress.

Whether you’re hosting a garden party, baby shower, or casual get-together, these cheesecakes
bring both style and flavor to your table. Customize them with pastel cupcake liners, fresh edible
flowers, or dyed coconut flakes to match your celebration theme. No matter the setting, Cadbury
Mini Eggs Cheesecake always steals the spotlight with its vibrant look and delicious taste.

Thoughtful and Easy Edible Gifts

These mini cheesecakes also make delightful, heartfelt gifts. Their petite size and colorful topping
make them ideal for gift boxes or individually wrapped in clear cellophane tied with a ribbon. Each
bite is a nostalgic treat that brings a smile and a sense of homemade love. Giving a batch of
Cadbury Mini Eggs Cheesecakes is a sweet way to share springtime joy and thoughtful indulgence.

If you’re on the hunt for more easy homemade gift ideas, my 3-Ingredient Rice Chocolate Cakes
are another fantastic choice. Like these cheesecakes, they’re quick to make in batches and sure to
delight anyone lucky enough to receive them.

Cadbury Mini Eggs Cheesecake on dessert table with spring decor

Conclusion

Cadbury Mini Eggs Cheesecake is more than just a seasonal delight. It’s a dessert packed with
warmth, nostalgia, and irresistible flavor. Whether you’re baking for an Easter brunch, gifting a
thoughtful treat, or simply indulging in something creamy and colorful, these mini cheesecakes
deliver on every level. They’re straightforward to make, easy to store, and a joy to decorate.

For me, making these cheesecakes always brings back cherished memories of spring afternoons
in my abuela’s kitchen, a tradition now lovingly passed on. From the crisp graham cracker crust to
the silky ganache and those iconic Cadbury Mini Eggs, every bite celebrates the flavors and fun of
the season.
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So gather your ingredients, whip up a batch, and share the love with your friends and family.
Because food isn’t just nourishment. It’s a way to connect, celebrate, and create lasting memories.

For more recipes, Please follow me on Pinterest.

Frequently Asked Questions about Cadbury Mini Eggs Cheesecake

How long can you keep mini cheesecakes?

You can keep Cadbury Mini Eggs Cheesecake in the refrigerator for up to five days. Store them in
an airtight container to maintain freshness and texture. The flavors actually improve after a day or
two as the cheesecake sets and the filling firms up. If you want to keep them longer, freeze the
baked cheesecakes before adding toppings and decorations.

How to decorate a mini egg cheesecake?

To decorate Cadbury Mini Eggs Cheesecake, start with a layer of smooth ganache, then add
toasted coconut for texture. Top with Cadbury Mini Eggs either in a playful scatter or arranged in
patterns. For a festive touch, use pastel liners or sprinkle dyed coconut flakes. The decoration
should reflect the season and highlight the candy eggs’ vibrant colors.

How does the number of eggs affect cheesecake?

The number of eggs in Cadbury Mini Eggs Cheesecake affects the structure and creaminess of the
filling. Too few eggs can leave the cheesecake too soft or unstable, while too many can create a
dense or rubbery texture. Two eggs in the recipe strike the perfect balance, giving the cheesecake
a rich yet silky finish that holds its shape when sliced.

How long does a cheesecake take to set?

Cadbury Mini Eggs Cheesecake takes at least two hours to set in the refrigerator, though overnight
is best. This time allows the filling to firm up completely and the ganache to hold its shape. Rushing
the chill time can lead to soft, runny centers or melted toppings, so be patient for the best result.
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