
Pumpkin Oreo Tarts 
​
For the crust 
16 Oreo cookies 
4 tbsp. unsalted butter, melted 
​
For the filling 
8 oz. cream cheese, softened 
¾ cup pumpkin puree (not pumpkin pie filling) 
½ cup granulated sugar 
½ tsp. vanilla extract 
¼ tsp. ground cinnamon 
⅛ tsp. ground nutmeg 
​
For the whipped cream 
½ cup heavy cream 
3 tbsp. powdered sugar 
¼ tsp. vanilla extract 
 
1.  In the bowl of a food processor, pulse Oreo cookies into fine crumbs.  Slowly add in melted 
butter and pulse to combine. ​
2.  Divide mixture evenly between 5 small (4x½ inch) tart pans (or 1 large).  Gently but firmly 
press Oreo mixture into the bottom of the pans and up the sides.  Place tart pans onto a baking 
sheet and refrigerate until ready to fill. 
3.  In the bowl of an electric mixer, beat cream cheese until very smooth, about 2  minutes.  
add in pumpkin puree, sugar, vanilla, cinnamon, and nutmeg.  Beat on high for 1 minute, until 
fluffy and very well combined. ​
4.  Spoon mixture evenly into tart pans. Return to the refrigerator until ready to top with the 
whipped cream. 
5.  In the bowl of an electric mixer fitted with the wire whip attachment, whip cream on 
medium speed until soft peaks begin to form.  Gently add in powdered sugar and vanilla and 
beat until stiff peaks form. Spread whipped cream over tarts and refrigerate until ready to 
serve.​
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