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Introduction

Indulge in the delightful experience of a No-Bake Orange Pineapple Swirl
Cheesecake. This refreshing dessert combines the zesty flavors of oranges and
the sweetness of pineapples, all nestled in a creamy cheesecake filling. With its
vibrant colors and delicious taste, it’s perfect for any occasion, whether it be a
summer gathering or a festive celebration.

Detailed Ingredients with measures

Cream cheese – 16 ounces, softened
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Granulated sugar – 1 cup
Heavy whipping cream – 1 cup
Vanilla extract – 1 teaspoon
Orange juice – 1/4 cup
Orange zest – 1 tablespoon
Crushed pineapple, drained – 1 cup
Graham cracker crumbs – 1 1/2 cups
Unsalted butter, melted – 1/2 cup

Prep Time

20 minutes

Cook Time, Total Time, Yield

No cook time required
Total time – 4 hours (including chilling)
Yield – 8 servings
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Detailed Directions and Instructions
Step 1: Prepare the Crust

In a medium bowl, combine crushed graham crackers, melted butter, and
sugar. Mix until well combined. Press the mixture firmly into the bottom of a 9-
inch springform pan to form the crust. Set aside.

Step 2: Make the Cream Cheese Mixture

In a large bowl, beat cream cheese with a hand mixer or stand mixer until
smooth and creamy. Gradually add in sugar and mix well.



No-Bake Orange Pineapple Cheesecake | 4

www.savorydisovery.com

Step 3: Incorporate the Pineapple

Drain crushed pineapple well, pressing out excess juice. Fold the pineapple
into the cream cheese mixture until evenly distributed.

Step 4: Whip the Whipped Cream

In another bowl, whip heavy cream until stiff peaks form. Gently fold the
whipped cream into the cream cheese and pineapple mixture until combined.

Step 5: Prepare the Orange Swirl

In a separate small bowl, mix together orange gelatin and hot water until
dissolved. Allow it to cool slightly.

Step 6: Combine Orange and Cream Cheese Mixtures

Spoon half of the cream cheese mixture onto the prepared crust. Drizzle half of
the orange gelatin mixture over the cream cheese layer. Repeat the layers with
the remaining mixtures, creating a swirl pattern with a knife or skewer.

Step 7: Chill the Cheesecake

Cover the springform pan with plastic wrap and refrigerate for at least 4 hours
or until the cheesecake is set.

Step 8: Serve

Once chilled and firm, carefully remove the sides of the springform pan. Slice
the cheesecake into wedges and serve.

Notes
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Note 1: Crust Alternatives

You can use other types of cookies for the crust, such as vanilla wafer cookies
or Oreo cookies, to add different flavors.

Note 2: Storage Recommendations

Store leftovers in an airtight container in the refrigerator for up to 3 days for
best quality.

Note 3: Serving Suggestions

For an extra touch, consider topping the cheesecake with fresh whipped cream
or additional pineapple slices before serving.
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Cook techniques
Combining Ingredients

Mixing the cream cheese with the sugar and orange juice until smooth is
crucial for a creamy texture.

Whipping Cream

Whip the heavy cream until stiff peaks form to achieve a light and airy
cheesecake.

Layering Flavors

Swirling the orange and pineapple mixtures into the cream cheese adds flavor
and visual appeal.

Chilling

Refrigerate the cheesecake for several hours to allow it to set properly.

Serving Suggestions

Serve chilled, garnished with fresh fruit or whipped cream for an extra touch.

FAQ
Can I use other fruit flavors?

Yes, you can substitute with other fruit purees or juices for different flavor
profiles.
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How long does the cheesecake last?

The no-bake cheesecake can last up to 5 days in the refrigerator if stored
properly.

Can I make this cheesecake ahead of time?

Absolutely! It’s a great make-ahead dessert, perfect for gatherings.

What can I use instead of cream cheese?

For a lighter option, you can try using Greek yogurt or a vegan cream cheese
alternative.

Is there a gluten-free option?

Yes, use gluten-free graham crackers for the crust to make it gluten-free.
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Conclusion
This No-Bake Orange Pineapple Swirl Cheesecake is a delightful and
refreshing dessert that combines the zesty flavors of orange and pineapple
with the creamy texture of cheesecake. It is perfect for warm weather
gatherings, parties, or simply as a treat to enjoy at home. The ease of
preparation makes it accessible for all bakers, and the striking presentation
will impress your guests.

More recipes suggestions and combination
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Pineapple Coconut Layer Cake

Combine layers of moist coconut cake with sweet pineapple filling for a
tropical twist.

Orange Creamsicle Mousse

Create a fluffy mousse using orange juice and whipped cream for a light and
refreshing dessert.

Mango Pineapple Sorbet

Blend ripe mangoes with fresh pineapple for a smooth, fruity sorbet that’s
perfect for hot days.

Citrus Panna Cotta

Infuse the creamy panna cotta with lemon and orange zest for a tangy and
silky dessert.

Tropical Fruit Salad

Mix together an array of tropical fruits such as papaya, kiwi, and dragon fruit,
with a touch of lime juice for a refreshing salad.

Lemon Cheesecake Bars

Offer a tart twist with lemon-infused cheesecake bars that have a buttery
graham cracker crust.

Orange Ginger Yogurt Parfait

Layer creamy yogurt with orange segments and ginger granola for a
wholesome breakfast or snack.
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Pineapple Upside-Down Cake

Make a classic pineapple upside-down cake for a delightful mixture of flavors
and nostalgia.

Berry Citrus Smoothie Bowl

Blend mixed berries with citrus juice to create a refreshing smoothie bowl
topped with fresh fruits and nuts.


