
No-Bake Lemon Jello Cheesecake 

Ingredients: 
 

For the Crust:  
1 ½ sleeves graham crackers, crushed to crumbs (about 2 ½ cups of crumbs) 
¼ cup white sugar 
½ cup butter, melted 
 
For the Cheesecake: 
1 (12 ounce) can evaporated milk (or substitute 4 ounces milk and 8 ounces heavy cream) 
1 small box of lemon jello 
1 envelope Knox unflavored gelatin  
1 (8 ounce) package of cream cheese, softened to room temperature 
½-1 lemons, zested 
2 tablespoons lemon juice 
1 cup white sugar 
1 teaspoon vanilla 
 
Lemon slice quarter or lemon zest curls for garnish, optional 
 
Directions: 

 
Pour the canned evaporated milk (or substitute listed in ingredient list) into a small bowl (glass or 
stainless steel) - and place it in the freezer until the milk starts to freeze to the edges of the bowl (for me 
this is about 30-45 minutes). While this is freezing - In a small mixing bowl mix lemon jello packet with the 
envelope of Knox unflavored gelatin until combined - then add one cup of very hot water and stir until 
dissolved. Place the lemon jello mixture into the fridge and chill until it’s sticky on top (it should stick to 
your finger if you touch the top - if it’s still runny it’s not ready) but don’t let it firm up too much.  This 
usually takes about the same amount of time as the freezing the milk.   
 
While you’re waiting for the milk and jello to be ready start on the crust. In a gallon size zip top bag place 
1 ½ sleeves of graham crackers and zip closed.  Roll with a rolling pin until the crackers are crushed as 
evenly as possible (or blend in a blender until you have crumbs).  Pour the crumbs into a mixing bowl and 
add the sugar. Stir until combined. Add melted butter and stir until evenly combined. Press the crumb 
mixture into a 9x13 glass or metal pan using your hand or the bottom of a glass cup until the mixture is 
firmly packed down 
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Mix the cream cheese, lemon zest, lemon juice, sugar and vanilla until smooth with a hand mixer (or in a 
blender).  In a clean bowl with clean beaters - whip the frosty milk until fluffy (it won’t be quite as fluffy as 
cream - but it gets very frothy).  Add the chilled and sticky lemon jello mixture to the cream cheese 
mixture and beat/blend til smooth. In a large bowl fold in the whipped milk into the cream cheese/jello 
mixture until combined and pour over the graham cracker crust. Smooth evenly across the curst.  Chill 
covered for at least 2 hours, preferable 4+.  Serve chilled. Cut into square and serve. Garnish with lemon 
slice quarters or a lemon zest curl if desired.  
 

Printed from www.leeshandlusreicpebox.com 


	No-Bake Lemon Jello Cheesecake 

