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Sopapilla Cheesecake is a delightful combination of two beloved desserts: sopapillas and
cheesecake. Sopapillas are traditional fried pastries from Latin America, often dusted with
cinnamon and sugar or drizzled with honey. Cheesecake, on the other hand, is a smooth and
creamy dessert made from cream cheese and eggs.

In this recipe, layers of pastry are filled with a luscious cheesecake mixture and topped with
a cinnamon-sugar crust. The result is a dessert that’s crispy on the outside, creamy on the
inside, and bursting with flavor.

The Best Sopapilla Cheesecake Recipe for Perfect
Results
Ingredients:

2 cans of crescent roll dough

2 (8-ounce) packages of cream cheese, softened

1 cup of granulated sugar

1 teaspoon vanilla extract

½ cup unsalted butter, melted

½ cup granulated sugar

1 tablespoon ground cinnamon

Honey for drizzling (optional)
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Instructions:

Preheat your oven to 350°F (175°C).1.

Grease a 9×13-inch baking dish.2.

Unroll one can of crescent roll dough and press it into the bottom of the prepared3.
baking dish.

In a mixing bowl, beat the cream cheese, 1 cup of sugar, and vanilla extract until4.
smooth and creamy.

Spread the cream cheese mixture evenly over the crescent roll layer.5.

Unroll the second can of crescent roll dough and place it on top of the cream cheese6.
mixture.

Pour the melted butter over the top layer and spread evenly.7.

In a small bowl, mix the remaining ½ cup of sugar with the ground cinnamon. Sprinkle8.
this mixture generously over the top.

Bake for 30 minutes or until the top is golden brown and crispy.9.

Allow the cheesecake to cool before slicing. Drizzle with honey if desired.10.

This classic recipe guarantees a perfectly crispy, creamy dessert that everyone will love.
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Pioneer Woman Sopapilla Cheesecake: A Southern
Favorite
The Pioneer Woman’s take on Sopapilla Cheesecake brings Southern charm to this
traditional dessert. Her version often includes extra butter and a touch of lemon zest for
added freshness. The key to success is ensuring the crescent roll layers are evenly placed
and the cream cheese filling is smooth and creamy.

How to Make Sopapilla Cheesecake with Eggs: Step-by-
Step Guide

Adding eggs to the cheesecake filling creates a denser and more structured dessert. Here’s
how to modify the recipe:

Follow the original recipe but add two large eggs to the cream cheese mixture.1.

Beat the mixture until well combined and smooth.2.

Pour the filling over the crescent roll base and proceed as usual.3.

The result is a firmer, more traditional cheesecake texture with the same irresistible flavors.

Sopapilla Recipe: Understanding the Origins of This
Crispy Delight
Sopapillas are thought to have originated in New Mexico and are popular across Latin
America. These light, airy pastries are typically deep-fried until golden and puffy. They can
be served savory or sweet, often paired with honey or cinnamon sugar.

In Sopapilla Cheesecake, the crescent roll dough mimics the crispy texture of traditional
sopapillas, making it a convenient and delicious alternative.

https://spicyrranny.com/wp-admin/post.php?post=6396&action=edit
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Sopapilla Cheesecake Recipe Without Crescent Rolls:
Alternative Ingredients

Ingredients

For the Dough:

2 cups all-purpose flour
1 tablespoon granulated sugar
1 teaspoon baking powder
1/2 teaspoon salt
3/4 cup unsalted butter, cold and cubed
1/2 cup ice-cold water

For the Cheesecake Filling:

2 (8-ounce) packages cream cheese, softened
3/4 cup granulated sugar
1 teaspoon vanilla extract

For the Topping:

1/4 cup unsalted butter, melted
1/4 cup granulated sugar
1 teaspoon ground cinnamon
Honey for drizzling

Instructions

Step 1: Prepare the Dough

In a large mixing bowl, combine the flour, sugar, baking powder, and salt.1.
Cut in the cold butter cubes using a pastry cutter or fork until the mixture resembles2.
coarse crumbs.
Gradually add the ice-cold water, mixing until a dough forms. Do not overmix.3.
Divide the dough into two equal portions. Wrap each in plastic wrap and refrigerate4.
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for 30 minutes.

Step 2: Make the Cheesecake Filling

In a bowl, beat the softened cream cheese, sugar, and vanilla extract until smooth and1.
creamy.

Step 3: Assemble the Cheesecake

Preheat your oven to 350°F (175°C).1.
Roll out one portion of the dough into a rectangle and fit it into a greased 9×13-inch2.
baking dish as the base layer.
Spread the cheesecake filling evenly over the dough.3.
Roll out the second portion of dough and place it over the filling as the top layer.4.

Step 4: Add the Topping

Brush the top layer with melted butter.1.
In a small bowl, mix the sugar and cinnamon together. Sprinkle it evenly over the2.
buttered dough.

Step 5: Bake

Bake for 30-35 minutes or until the top is golden brown and crispy.1.
Remove from the oven and allow it to cool for at least 30 minutes.2.

Step 6: Serve

Drizzle honey over the top for extra sweetness.1.
Slice and enjoy your delicious Sopapilla Cheesecake!2.

Crafting Sopapilla Cheesecake with Puff Pastry: A
Delicious Twist

Using puff pastry instead of crescent rolls results in a flakier, more delicate dessert.
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Instructions:

Thaw puff pastry sheets according to package instructions.1.

Roll out the sheets to fit your baking dish.2.

Layer the puff pastry as you would the crescent rolls in the original recipe.3.

Bake until the top is golden and crispy.4.

This variation adds a gourmet touch to the classic dessert.

The Fascinating History and Origin of Sopapilla
Cheesecake

While the exact origin of Sopapilla Cheesecake is unclear, it is likely a fusion of traditional
Mexican sopapillas and American cheesecake. This dessert has become a popular treat in
the Southwest and beyond, thanks to its unique combination of flavors and textures.

Sopapilla Cheesecake Bars: Easy and Bite-Sized Dessert
Option
For a more portable version, try making Sopapilla Cheesecake Bars.

Instructions:

Prepare the recipe as usual but use a smaller baking dish.1.

Once baked and cooled, slice into small bars.2.
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Serve at parties or as a quick snack.3.

These bite-sized treats are perfect for sharing and easy to transport.

Pro Tips for Perfect Sopapilla Cheesecake Every Time

Use Room Temperature Ingredients: Softened cream cheese blends more1.
smoothly, creating a creamier filling.

Even Layering: Ensure the crescent roll dough is evenly pressed to avoid gaps.2.

Don’t Overbake: Remove the cheesecake from the oven when the top is golden3.
brown. Overbaking can cause the filling to become too firm.

Cool Completely: Allow the dessert to cool before slicing to achieve clean, neat slices.4.

Customize the Topping: Add chopped nuts, caramel drizzle, or chocolate chips for5.
extra flavor.

Conclusion
Sopapilla Cheesecake is a delightful dessert that brings together the best of two worlds.
Whether you stick to the classic recipe or experiment with variations like puff pastry or egg-
enriched filling, this dessert is sure to impress. With its crispy crust, creamy filling, and
sweet cinnamon topping, Sopapilla Cheesecake is a must-try for any dessert lover. Happy
baking!

FAQs 
Q1: Can I use low-fat cream cheese for this recipe?
Yes, you can use low-fat cream cheese, but the texture may be slightly less rich and creamy.

https://chelsweets.com/cinnamon-streusel-topping/
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Q2: How should I store leftover Sopapilla Cheesecake?
Store leftovers in an airtight container in the refrigerator for up to 5 days.

Q3: Can I freeze Sopapilla Cheesecake?
Yes, wrap it tightly in plastic wrap and foil before freezing. It can be frozen for up to 3
months.

Q4: What can I use instead of crescent rolls?
Puff pastry, phyllo dough, or homemade pastry dough are great alternatives.

Q5: How do I prevent the top layer from getting soggy?
Ensure the top layer is well-coated with butter and cinnamon sugar before baking.

Q6: Can I make this recipe gluten-free?
Yes, use gluten-free crescent rolls or pastry dough.

Q7: Is honey necessary for serving?
No, honey is optional but adds a delightful sweetness.

Q8: Can I add fruits to the cheesecake filling?
Yes, blueberries, raspberries, or sliced strawberries can be mixed into the filling.

Q9: What’s the best way to cut clean slices?
Use a sharp knife dipped in hot water and wiped clean between each cut.

Q10: Can I make this recipe in advance?
Yes, prepare it a day ahead and store it in the refrigerator until serving.


