
Hot Buttered Rum Cheesecakes with Rum-
Caramel Sauce

DESSERT

Ingredients
10 servings rum-caramel sauce

32 ounce cream cheese  room temperature 

0.5 cup rum  dark 

4 large eggs

1.8 pounds ground gingersnap cookies  finely 

0.3 cup brown sugar  packed () 

1 teaspoon ground cinnamon

0.5 teaspoon ground cloves

READY IN

45 min.

SERVINGS

10

CALORIES

1151 kcal

https://whatsheate.com


1 teaspoon ground nutmeg

2.5 cups cup heavy whipping cream  sour 

7 tablespoons sugar

1 cup butter  unsalted melted (2 sticks) 

1.8 teaspoons vanilla extract

0.3 cup whipping cream

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

hand mixer

springform pan

Directions
Blend ground cookies and both sugars in processor.

Add butter and process to blend. Divide cookie mixture among ten 4 1/2-inch-diameter

springform pans with 1 1/2-inch-high sides (about 1/2 cup packed per pan). Press crust onto

bottoms and up sides of pans.

Position racks in top and bottom thirds of oven; preheat to 325°F. Boil rum in small saucepan

until reduced to 1/4 cup, about 1 minute. Cool.

Using electric mixer, beat cream cheese in large bowl on low speed until smooth. Gradually

beat in sugar.

Add eggs 1 at a time, beating on low speed just to blend after each addition, occasionally

scraping sides of bowl. Beat in spices, then cream, vanilla, and cooled rum just to blend. Divide

filling among prepared crusts (about 1 cup per pan).



Place cheesecakes on 2 rimmed baking sheets.

Bake until tops appear set, puffed, and golden at edges but still move slightly in center when

shaken, reversing sheets after 20 minutes, about 40 minutes total. Cool 5 minutes.

Whisk sour cream, sugar, and vanilla in large bowl. Divide topping among hot cheesecakes,

about 1/4 cup each, spreading to meet edges of crusts.

Bake 10 minutes. Run knife around each cake to loosen crust from pan.

Place hot cheesecakes directly in refrigerator.

Chill uncovered overnight. (Can be made 2 days ahead. Cover; keep chilled.)

Serve with Rum-Caramel Sauce.

Nutrition Facts

 PROTEIN 5.2%
  FAT 57.74%

  CARBS 37.06%

Properties
Glycemic Index:18.71, Glycemic Load:7.26, Inflammation Score:-9, Nutrition Score:19.49869564046%

Nutrients (% of daily need)
Calories: 1151.11kcal (57.56%), Fat: 73.43g (112.98%), Saturated Fat: 40.25g (251.53%), Carbohydrates: 106.07g

(35.36%), Net Carbohydrates: 104.14g (37.87%), Sugar: 58.16g (64.62%), Cholesterol: 257.72mg (85.91%), Sodium:

914.81mg (39.77%), Alcohol: 4.25g (100%), Alcohol %: 1.56% (100%), Protein: 14.88g (29.76%), Manganese: 1.39mg

(69.29%), Vitamin A: 2407.01IU (48.14%), Vitamin B2: 0.65mg (38.53%), Iron: 5.67mg (31.48%), Selenium: 21.24µg

(30.34%), Phosphorus: 273.3mg (27.33%), Calcium: 256.41mg (25.64%), Folate: 92.12µg (23.03%), Vitamin E:

2.61mg (17.41%), Potassium: 544.6mg (15.56%), Magnesium: 59.54mg (14.89%), Copper: 0.3mg (14.85%), Vitamin

B5: 1.44mg (14.36%), Vitamin B3: 2.75mg (13.77%), Vitamin B1: 0.2mg (13.57%), Vitamin B12: 0.62µg (10.36%),

Vitamin B6: 0.19mg (9.66%), Zinc: 1.4mg (9.3%), Fiber: 1.93g (7.71%), Vitamin K: 6.86µg (6.53%), Vitamin D: 0.87µg

(5.78%)


