
	

	 															Cheesecake Cones 
       Oreo Cheesecake or Strawberry Cheesecake 

  
Base cheesecake mixture 

2 packages (8 ounces each) cream cheese, softened 

2 sticks butter, softened 

2 cups powdered sugar 

2 teaspoons Cookie Nip 

   1 package of sugar cone ice cream cones or waffle cones 

 

For Oreo Cheesecake you need 1 package of regular Oreos, and 1 package of milk chocolate 
chips.  

For Strawberry Cheesecake, you need 1 package of Golden Oreos, 1 box of strawberry Jello, one 
package of white chocolate chips and several fresh strawberries. 

Melt chocolate chips in a glass dish in the microwave. Stir until smooth. 

Place regular Oreos in the blender, cream and all. Blend until crumbly. Dip the end of the ice cream 
cone into the melted chocolate and then dip into the Oreo Crumbs. Set aside to cool. 

Place Golden Oreos in the blender, cream and all. Add strawberry jello powder to the blender. 
Blend until crumbly. You can add a few drops of pink coloring if your mixture is too pale for your 
liking. Dip the end of the ice cream cone in the melted white chocolate then dip into the strawberry 
crumble. Set aside to cool. 

Mix softened cream cheese, softened butter, powdered sugar and Cookie Nip with electric mixer. 
If you are making Oreo cheesecake, add ¾ cup of Oreo crumbs into the mixture. Place cream 
cheese mixture in a piping bag or large Ziploc bag. Pipe the mixture into the Oreo crumble cones. 

If you are making strawberry cheesecake cones, Don’t add anything to the cream cheese 
mixture. Pipe the cream cheese mixture into the strawberry crumble cones. Garnish with fresh 
sliced strawberries. 

I find this recipe to be yummiest when the cones are filled within an hour of serving. That keeps 
the cones crispy. Refrigerate leftovers.  

 

HOMEWORK: Make this delicious dessert for your family. Post your pictures on The Cookie School 
facebook page. 


