Marbled Pumpkin Cheesecake with a Brownie
Crust

READY IN SERVINGS
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DESSERT

Ingredients

I:‘ 0.5 teaspoon double-acting baking powder

I:‘ 2 ounces bittersweet chocolate coarsely chopped
I:‘ 4 ounces bittersweet chocolate chopped

I:‘ 1 pound pumpkin puree canned

I:‘ 0.5 teaspoon cinnamon

I:‘ 1.5 tablespoons cornstarch

I:‘ 1.5 pounds cream cheese softened

I:‘ 1large eggs lightly beaten
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|:| 4 large eggs at room temperature
|:| 0.3 cup flour all-purpose

|:| 1 pinch ground cloves

|:| 0.5 teaspoon nutmeg freshly grated

|:| 0.1 teaspoon salt

|:| 0.3 cup sugar

|:| 1 cup sugar

|:| 4 tablespoons butter unsalted
|:| 1 teaspoon vanilla extract pure

|:| 0.3 cup walnuts finely chopped

Equipment
bowl

frying pan
sauce pan
oven

knife

whisk

hand mixer
roasting pan
aluminum foil
microwave

spatula
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springform pan

Directions
|| MAKE THE CRUST: Preheat the oven to 32

|:| Lightly butter a 9-inch springform pan. In a medium saucepan, melt the butter with the

chopped chocolate over low heat, stirring constantly.
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Remove the melted chocolate mixture from the heat and let it cool slightly, then stir in the
sugar and the lightly beaten egg until blended.

In a small bowl, whisk the flour with the baking powder and salt.

Add the dry ingredients to the melted chocolate mixture. Stir the chopped walnuts into the

brownie batter.

Spread the batter in the prepared springform pan and smooth the surface with a spatula.
Bake for 10 minutes, or until risen and dry to the touch.

Let cool completely. Wrap the outside of the pan in a large sheet of foil. Leave the oven on.

MAKE THE CHEESECAKE: In a medium glass bowl, melt the chopped chocolate in a microwave
oven on high for about 1 minute, stirring halfway through. In a large bowl, using an electric

mixer, beat the cream cheese until smooth.
Add the sugar and beat until light and fluffy.
Add the eggs, 1 at a time, beating well between additions. Beat in the cornstarch and vanilla.

Add 1 cup of the cheesecake batter to the melted chocolate and stir until well blended. Beat
the pumpkin puree and the cinnamon, nutmeg and cloves into the remaining cheesecake
batter.

Pour three-fourths of the pumpkin cheesecake batter over the brownie crust.

Pour the chocolate batter on top of the pumpkin cheesecake batter. If the chocolate batter is
too thick to pour easily, heat it in a microwave oven on high for 10 seconds. Spoon the
remaining pumpkin cheesecake batter on top of the chocolate batter. Use a table knife to

make a few decorative swirls: Do not overswirl.
Set the springform pan in a medium roasting pan.
Add enough hot water to the roasting pan to reach halfway up the side of the springform pan.

Bake the pumpkin cheesecake in the hot water bath in the center of the oven for 11/2 hours,
or until it is firm around the edges but slightly jiggly in the center. Turn the oven off, prop the
door several inches open and let the cheesecake stand in the water bath in the warm oven

for 1 hour, or until it is completely set.

Remove the marbled pumpkin cheesecake from the water bath and refrigerate it until

thoroughly chilled, at least 4 hours or overnight.

Remove the foil and springform pan ring from the cheesecake. Carefully transfer the

cheesecake to a platter, cut into wedges and serve.



I:‘ Make Ahead: The baked cheesecake can be refrigerated in the springform pan for up to 4
days

Nutrition Facts
-]

I prOTEIN 6.78% [ FAT 61.38% CARBS 31.84%

Properties
Glycemic Index:35.77, Glycemic Load:16.92, Inflammation Score:-10, Nutrition Score:13.068695648857%

Flavonoids
Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg

Nutrients (% of daily need)

Calories: 467.78kcal (23.39%), Fat: 32.52g (50.03%), Saturated Fat: 17.86g (11.6%), Carbohydrates: 37.96g
(12.65%), Net Carbohydrates: 35.42g (12.88%), Sugar: 29.59g (32.88%), Cholesterol: 145.65mg (48.55%), Sodium:
253.8mg (11.03%), Alcohol: 0.11g (100%), Alcohol %: 0.09% (100%), Caffeine: 12.19mg (4.06%), Protein: 8.09g
(16.17%), Vitamin A: 6881.22IU (137.62%), Selenium: 13.82ug (19.74%), Manganese: 0.38mg (19.08%), Phosphorus:
168.41mg (16.84%), Vitamin B2: 0.28mg (16.2%), Copper: 0.29mg (14.46%), Iron: 2.09mg (11.59%), Magnesium:
46.1mg (11.53%), Fiber: 2.54g (10.15%), Calcium: 100.29mg (10.03%), Vitamin E: 1.32mg (8.8%), Vitamin B5: 0.87mg
(8.67%), Vitamin K: 8.76pg (8.34%), Potassium: 278.2mg (7.95%), Zinc: 1.Img (7.31%), Folate: 26.8ug (6.7%), Vitamin

B12: 0.34pg (5.73%), Vitamin B6: 0.11mg (5.4%), Vitamin B1: 0.06mg (4.29%), Vitamin D: 0.49pg (3.24%), Vitamin B3:

0.51mg (2.56%), Vitamin C: 1.62mg (1.97%)



