READY IN

575 min.

DESSERT

Ingredients

I:‘ 2 cups cookie crumbs (35 to 40 cookies)
I:‘ 0.3 cup butter melted

I:‘ 32 oz cream cheese softened

I:‘ 1.5 cups sugar
I:‘ 0.3 cup flour all-purpose

I:‘ 4 eggs
I:‘ 4 tablespoons bourbon
D 0.5 cup pumpkin pie filling/mix canned (not pumpkin pie mix)

I:‘ 1.5 teaspoons angostura bitters
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|:| 1.5 teaspoons ground ginger

|:| 1 teaspoon ground cinnamon

|:| 0.3 teaspoon nutmeg

|:| 1 teaspoon vanilla

|:| 0.8 cup semi chocolate chips melted

|:| 0.5 cup mrs richardson's butterscotch caramel sauce
|:| 2 teaspoons bourbon

|:| 1 Dash angostura bitters

|:| 1 serving pecans toasted

Equipment
|:| bowl

frying pan
oven

knife

whisk

wire rack
hand mixer

aluminum foil

oo ooonn

springform pan

Directions

|:| Heat oven to 300°F. Grease 9-inch springform pan with shortening or cooking spray. Wrap
outside bottom and side of pan with foil to prevent leaking. In small bowl, mix Crust
ingredients. Press mixture in bottom and 1inch up side of pan.

|:| Bake 8 to 10 minutes or until set. Cool 5 minutes.
|:| In large bowl, beat cream cheese with electric mixer on medium speed just until smooth and
creamy; do not overbeat. On low speed, gradually beat in sugar, then flour, then eggs one at a

time, just until blended.

|:| Remove half of the cream cheese mixture (about 3 cups) into another large bowl; reserve.



I:‘ Into remaining cream cheese mixture, stir 2 tablespoons of the bourbon, the pumpkin, 11/2
teaspoons bitters, the ginger, cinnamon and nutmeg with whisk until smooth. Spoon over
crust in pan. Into reserved 3 cups filling, stir 2 tablespoons bourbon, the vanilla and melted
chocolate; pour over pumpkin layer directly in middle of pan. This will create layers so that
each slice includes some of each flavor.

To minimize cracking, place shallow pan half full of hot water on lower oven rack.

Bake cheesecake 1 hour 20 minutes to 1 hour 30 minutes or until edges are set but center of

cheesecake still jiggles slightly when moved.

Turn oven off; open oven door at least 4 inches. Leave cheesecake in oven 30 minutes longer.
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Remove from oven; place on cooling rack. Without releasing side of pan, run knife around
edge of pan to loosen cheesecake. Cool in pan on cooling rack 30 minutes. Cover loosely;

refrigerate at least 6 hours but no longer than 24 hours.

Run knife around side of pan to loosen cheesecake again; carefully remove side of pan.
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Place cheesecake on serving plate. Stir together caramel topping, 2 teaspoons bourbon and
dash bitters. To serve, drizzle with caramel and sprinkle with pecans. Cover and refrigerate
any remaining cheesecake.

Nutrition Facts
.

PROTEIN 5.57% [ FAT 57.95% CARBS 36.48%

Properties
Glycemic Index:21.94, Glycemic Load:20.02, Inflammation Score:-8, Nutrition Score:7.8565217269504%

Flavonoids
Cyanidin: 0.0Img, Cyanidin: 0.0Img, Cyanidin: 0.01mg, Cyanidin: 0.0Img

Nutrients (% of daily need)

Calories: 471kcal (23.55%), Fat: 30.07g (46.26%), Saturated Fat: 15.29g (95.54%), Carbohydrates: 42.59g (14.2%),
Net Carbohydrates: 40.9g (14.87%), Sugar: 30.83g (34.26%), Cholesterol: 98.69mg (32.9%), Sodium: 314.06mg
(13.65%), Alcohol: 1.79g (100%), Alcohol %: 1.69% (100%), Caffeine: 7.26mg (2.42%), Protein: 6.5g (13%), Vitamin A:
1669.7IU (33.39%), Manganese: 0.32mg (15.77%), Selenium: 10.81ug (15.44%), Vitamin B2: 0.25mg (14.67%),
Phosphorus: 122.94mg (12.29%), Iron: 1.4mg (7.79%), Calcium: 77.74mg (7.77%), Copper: 0.15mg (7.4%), Vitamin E:
1.08mg (7.18%), Folate: 27.17ug (6.79%), Fiber: 1.7g (6.78%), Vitamin B5: 0.68mg (6.75%), Magnesium: 25.9mg
(6.48%), Vitamin B1: 0.08mg (5.48%), Zinc: 0.76mg (5.09%), Potassium: 172.96mg (4.94%), Vitamin B12: 0.25ug
(4.23%), Vitamin B6: 0.08mg (3.92%), Vitamin B3: 0.7Img (3.55%), Vitamin K: 3.25ug (3.1%), Vitamin D: 0.22ug
(1.47%)



