
Pumpkin Spice Cream Cheese mousse 

 

Ingredients: 

Heavy Cream -------------- ¼ cup 

Cream Cheese--------------4 oz 

Heavy Cream---------------1 ½ cups 

Powdered Sugar—--------4 TBSP (sift sugar)  

Vanilla extract--------------1 TBSP (add more if you want! Taste it and decide!)  

Cinnamon------------------- TO TASTE 

Pumpkin Spice extract--- ½ teaspoon (add more if you want! Taste and decide!) 

Nutmeg--------------------- TO TASTE 

 

Directions: 

1. Add cream cheese to stand mixer with paddle attachment and turn on 

to medium speed for 2 minutes then slowly add in 1/4 cup of heavy 

cream, to thin out cream cheese. Turn off mixer and scrape down sides of 

the bowl, then turn mixer back on for 1 minute. Take Cream cheese 

mixture out of mixer bowl and into a different large bowl. 

2. 1 ½ cup of heavy cream will go into stand mixer with whip attachment. 

Turn on mixer to medium speed 1 minute and slowly add in powdered 

sugar. Keep mixer on medium to medium high speed until cream has 

medium stiff peaks.  

3. Take a quarter of the whipped cream and add to cream cheese mixture. 

Mixture together gently until whipped cream has incorporated nicely with 

cream cheese. (no clumps of cream cheese) Keep slowly adding in the 

whipped cream at a time until it has all incorporated. 

4. Add Vanilla Extract, cinnamon, Pumpkin spice extract, and nutmeg 

5. Mix until all flavor has incorporated.  

6. Taste product! I usually add more vanilla extract and cinnamon!  

7. Chill, and then serve over toasted graham crackers or whatever you 

desire.  

 

For graham cracker crumble: 

  

Crush up graham crackers, coat crackers with powdered sugar 

Put butter into sauté pan and melt all the way. 

Put graham crackers into pan on medium heat, constantly stirring so graham crackers 

do not burn! 

Product will be done when the graham crackers have a good golden brown color to 

them! 

Turn onto a sheet tray and put into fridge to cool down product! 

 


