Add a New Flair to a Thanksgiving Favorite

Tomorrow is Thanksgiving. I’m sure your menu is pretty well set. I’m also pretty sure that it will include pumpkin pie. Mine always does. My husband and my sons love pumpkin pie so I make it every year. My daughter and I love cheesecake, so I make that every year also.

This year, we will be trying something a little different. Pumpkin Cheesecake. Joann Carr, who works with me at the hospital, gave me her recipe for pumpkin cheesecake and so did a couple of other people. I combined the recipes to make it a little lighter on the pumpkin and heavier on the cheesecake.

When you try this recipe or any other dessert that you serve this Thanksgiving, don’t forget that presentation is a large part of what makes fancy desserts so appealing. It is usually easy to make good food look like great food. 

My husband agreed to be my taste-tester for this recipe. I made the cheesecake three times to get it just like I wanted it. Then my husband tried many, many different garnishes to find the ones that would work and taste good. Surprisingly, chocolate doesn’t work. We tried chocolate syrup and chocolate shavings and they tasted bitter. However, the strawberry syrup that you find in the grocery store on the same isle as the hot chocolate works great.

So, before plating your slice of pumpkin pie, take the time to drizzle a zigzag of strawberry syrup on a solid-colored plate, and then place the pumpkin cheesecake on top of the syrup.  After that, put a dollop of cool whip on top and sprinkle it with walnuts or pecans.  Then stand back and watch the awe and pleasure on the faces of your family members. They will think the dessert came from a five star restaurant.

Pumpkin Cheesecake

2 Pkgs. Cream Cheese, softened

1/2-Cup Light Brown Sugar

3 Eggs

1/4-Cup Heavy Cream

1/4- Cup All Purpose Flour

Pinch Salt

1/4- Tsp. Cinnamon

1/2- Tsp. Vanilla

1 Cup Pumpkin Puree

Chopped Walnuts (for garnish)

Strawberry Syrup (for garnish)

Cool Whip (for garnish)

Deep Dish Graham Cracker Crust

Preheat oven to 350º. In food processor or mixer, mix the cream cheese until smooth. Add the brown sugar and blend. Add eggs, one at a time, mixing thoroughly. Add the heavy cream and mix thoroughly. Slowly add the flour, salt, cinnamon and vanilla. Mix until totally incorporated.

Pour mixture into the graham cracker pie shell and place on baking sheet. Bake cheesecake for 35 minutes or until cheesecake is set. Cool before cutting.

On a dessert plate, drizzle strawberry syrup in a zigzag pattern (found in grocery store near the hot chocolate). Place cooled slice of pumpkin cheesecake on top of strawberry syrup. Dollop cool whip on top and sprinkle cake and plate with chopped walnuts. 
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Did you know? 

- If a recipe calls for 1 cup of Buttermilk and you don’t have any, you can substitute 1 tablespoon lemon juice or vinegar and enough milk to equal 1 cup. Let it stand for 5-10 minutes before using. 

- Also, evaporated milk mixed 1:1 with water is equivalent to whole milk for cooking purposes.

