PUMPKIN CHEESECAKE WITH GINGERSNAP & PECAN CRUST
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This is the creamiest and most delicious Pumpkin Cheesecake ever – cheesecake perfection!

Better than anything you can find at the Cheesecake Factory!   Shhhh – there’s a secret ingredient!
INGREDIENTS:

Gingersnap Pecan Crust:
1-1/2 cups crushed gingersnap cookies (crispy – not soft baked)
½ cup finely chopped pecans

¼ cup granulated sugar
6 tablespoons unsalted butter (melted)

Pumpkin Cheesecake Filling:
3 (8 oz.) pkgs. cream cheese (room temperature)
½ cup packed light brown sugar

¼ cup sugar
2 large eggs plus 2 large egg yolks (room temperature)
1 cup canned pumpkin puree

1/2 cup Noosa Pumpkin Yoghurt
2 teaspoons vanilla extract
2 tablespoons all-purpose flour

2 teaspoons pumpkin pie spice
Toppings:  (optional)
1 cup heavy cream

2 1/2 tablespoons granulated sugar
1 teaspoon cinnamon

Gingersnap cookie crumbs or chopped Pecans
Salted Caramel Sauce
HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  

2. You now have two options: (1) Line the outside of a 9-inch springform pan with a sheet of 18 by 18 heavy duty aluminum foil (make sure the foil has no holes), or (2) have a Reynolds Oven Cooking Bag or Slow Cooker Liner ready and available that your springform pan fits INTO (but don’t put it in yet).  I prefer the second option – it is magical and and has worked simply and beautifully for me since I discovered it!

3. Prepare Crust:   Add cookie crumbs, chopped pecans and sugar to a mixing bowl and stir to combine, then pour in butter and mix with a fork until evenly moistened. Pour into prepared springform pan and press evenly into bottom and up the sides coming about 1-inch from the top. Bake in preheated oven 10 minutes, then remove and cool on a wire rack.

4. Reduce oven temperature to 325 degrees. Have a large roasting pan ready that your springform pan fits into – with at least a 2-inch clearance all around.  Boil 3 to 4 quarts of water – you probably won’t need all of it.  

5. Preparing Pumpkin Cheesecake Filling:  In a large mixing bowl whisk together both sugars and flour until well combined. Add cream cheese blocks, and using an electric hand mixer blend mixture until smooth (scrape down side and bottom of bowl occasionally throughout entire mixing process).  

6. In a separate bowl, beat eggs together until combined.  Add eggs to cream cheese mixture, mixing just until combined.  Add pumpkin puree and yogurt and mix just until combined.  Gently whisk in vanilla. Tap bowl forcefully against countertop about 30 times to release any large air bubbles and let the mixture rest for 5 minutes.
7. If you are using a cooking bag rather than tin foil, now is the time to carefully place your springform pan with the graham cracker crust INSIDE the cooking bag.  Tie the top of the bag into two knots (at opposite sides at the top of the pan) to pull in the sides of the bag, being carefully so that the bag surrounds the entire pan, but doesn’t cover the top of the pan.  Remember – you are trying to create a barrier (either with the foil or cooking bag) so that no water will leak into your springform pan while you are baking your cheesecake!

8. Pour Pumpkin Cheesecake filling over cooled gingersnap crust. Place cheesecake in roasting pan, then place roasting pan in oven and carefully pour in enough boiling water around cheesecake pan to reach halfway up the side of the cheesecake pan.

9. Bake in preheated oven until cheesecake is nearly set but still jiggly in the center, about 65 - 70 minutes.  When baking time is up, turn your oven off and crack the oven door open for an hour or two.  Do not disturb the cheesecake during this time!

10. Remove from oven and lift springform pan out of roasting pan.  Cool on a wire rack for 1 hour. Cover and chill in refrigerator 8 hours or overnight.
11. Prepare Topping & Garnish:  In a chilled medium mixing bowl, whip heavy cream using an electric hand mixer set on high speed until soft peaks form. Add granulated sugar and cinnamon; whip until stiff peaks form. Transfer to a piping bag fitted with a star tip and pipe over cheesecake just before serving.  Garnish with gingersnap cookie crumbs, chopped pecans, or drizzle with salted caramel sauce just before serving.
12. Store cheesecake in refrigerator.
YIELD:  12-16 Servings
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