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Cheesecake is usually served cold. So brace yourself for
something a little different. The first time I made this
recipe, I pulled it out of the oven and set it on the count-

er to cool. The plan was to chill it overnight in the refrigerator.
But my dear daughter - also known as The Girl with the Sweet
Tooth - just couldn’t wait to dig in. So I handed her a spoon.
And when she started babbling with delight, I tried it, too.

Boing! It was ridiculously good. So good that I now recom-
mend that you serve this cheesecake hot, right out of the
oven, topped with a little vanilla ice cream or sweetened

whipped cream. Spring it on your guests during New Year’s
Eve and see if the party doesn’t become even more cheerful.

That said, getting there requires some care. Be sure to buy
plain pumpkin puree, which is sometimes labeled solid pack
pumpkin. Avoid anything labeled “pumpkin pie filling” or
“pumpkin pie mix,” both of which contain unwanted sugar
and spices. You’re much better off adding those ingredients
yourself.

Also, don’t forget to drain the pumpkin puree. Losing the
excess liquid from the puree improves the final texture and fla-
vor of the cake. The cooking also requires some care. You’re
going to cook the cake in a water bath, which helps to equal-

ize the temperature in the oven and prevents overcooking.
But first the springform pan must be tightly wrapped with foil
to prevent any water from leaking into the batter while the
cake is baking.

Finally, do your best to not over-bake the cake, which will
make it dry and crumbly. After the allotted cooking time, it
should still be a little jiggly. Worried that the cake might be
undercooked at that point? Don’t be. The residual heat will
continue to cook it even after you pull it out of the oven.

Some like a
hot Cheesecake 

Ingredients 
For the crust:
6 tablespoons unsalted butter, melted, plus extra for the pan
1 1/4 cups gingersnap cookie crumbs (made by pulsing about 25
cookies in a food processor until finely ground)
1/4 cup packed dark brown sugar
1/4 teaspoon table salt
For the filling:
15-ounce can pumpkin puree
3 large eggs
1/2 cup packed dark brown sugar
2 tablespoons heavy cream
1 teaspoon vanilla extract
1/4 cup bourbon, dark rum or cognac
1/2 cup granulated sugar
1 tablespoon cornstarch
1 1/2 teaspoons cinnamon
1/4 teaspoon nutmeg
1/2 teaspoon ground dry ginger
1/2 teaspoon ground allspice
1/2 teaspoon table salt
Three 8-ounce packages 1/3-less-fat cream cheese (Neufchatel),
room temperature
Vanilla ice cream or lightly sweetened whipped cream, to serve

Preparations 
Heat the oven to 375 F. Brush the inside of a 9-inch springform

pan with melted butter. To make the crust, in a medium bowl, stir
together the 6 tablespoons of butter, the gingersnap crumbs,
brown sugar and salt until combined well. Pour the crumb mix-
ture into the pan and press it evenly over the bottom of the pan.
Bake on the oven’s middle shelf for 10 minutes. Transfer to a cake
rack and cool for 30 minutes. Reduce the oven to 350 F. Line a
mesh colander with a clean kitchen towel. Mound the pumpkin
puree into the towel and set over a medium bowl. Bring the ends
of the towel up and gently squeeze to remove excess water (you
should be able to squeeze out about 1/4 cup of liquid). Discard
the liquid. Rinse and dry the bowl, then in it mix together the
pumpkin, eggs, brown sugar, cream, vanilla and bourbon. Set
aside.

In a large bowl, stir together the granulated sugar, cornstarch,
cinnamon, nutmeg, ginger, allspice and salt. Add the cream
cheese, then use an electric mixer on high to beat until smooth,
about 3 minutes. Add the pumpkin mixture to the cream cheese
mixture and beat on low, just until combined. Bring a large kettle
of water to a boil.

Use foil to wrap the bottom and sides of the springform pan.
Pour the filling into the pan. Fold a kitchen towel so it fits evenly
in a roasting pan just a bit larger than the springform pan. Set the
springform pan on top of the towel in the roasting pan. Working
quickly, pour enough boiling water into the larger pan to come
halfway up the sides of the springform pan. Bake the cheesecake
for 65 to 70 minutes, or until it is mostly set but still slightly jiggly
at the center.

Spoon some of the cheesecake onto each serving plate and
top with a scoop of vanilla ice cream or a spoonful of whipped
cream. Alternatively, if serving the cheesecake cold, transfer it to
a rack, run a sharp knife around the edge and let it cool com-
pletely, about 4 hours, before covering with plastic wrap. Chill. To
serve, cut into slices and top each slice with a scoop of vanilla ice
cream or a spoonful of whipped cream.

Warm Pumpkin -
Bourbon Cheesecake


