
Pumpkin Swirl Cheesecake

DESSERT

Ingredients
32 ounce cream cheese  at room temperature 

2 large egg yolk  at room temperature 

2 large eggs  at room temperature 

1 tablespoon flour  all-purpose 

9 ounces gingersnaps

1.3 cups granulated sugar

1 teaspoon ground cinnamon

0.1 teaspoon ground cloves

0.3 cup cup heavy whipping cream  cold 

READY IN

525 min.

SERVINGS

12

CALORIES

507 kcal

https://whatsheate.com


0.3 teaspoon nutmeg  freshly grated 

1 cup pumpkin puree  (not pie filling, 8 ounces) 

0.3 teaspoon salt  fine 

3 tablespoons butter  unsalted melted plus more for coating the pan 

1 teaspoon vanilla extract

Equipment
food processor

bowl

frying pan

baking sheet

paper towels

oven

knife

whisk

wire rack

blender

stand mixer

ziploc bags

springform pan

rolling pin

measuring cup

Directions
Heat the oven to 325°F and arrange a rack in the middle. Coat the bottom and sides of a 9-

inch springform pan with butter; set aside.

Place the gingersnaps in the bowl of a food processor fitted with a blade attachment and

process until very fine, about 20 seconds (you should have about 2 cups). Stop the motor,

add the melted butter, and pulse until combined.Alternatively, place the gingersnaps in a

resealable plastic bag, press out the air, and seal. Using a rolling pin, smash the cookies into



fine uniform crumbs, then transfer to a medium bowl, add the melted butter, and mix until

evenly combined.

Pour the crumb mixture into the prepared pan and, using the bottom of a measuring cup,

press it evenly into the bottom and three-quarters of the way up the sides.

Bake the crust until it’s fragrant and slightly darkened in color, about 15 to 20 minutes.

Place the pan on a wire rack and let cool for at least 20 minutes.Meanwhile, spread the

pumpkin purée into a thin, even layer on a large plate. Cover with a quadruple layer of paper

towels and press until the towels are saturated with moisture (don’t worry—they won’t stick

to the purée). Peel back the paper towels and discard.

Transfer the pumpkin to a small bowl, add the cinnamon, salt, nutmeg, and cloves, and stir to

combine; set aside.When the crust is ready, whisk together the sugar and flour in a medium

bowl and set aside.

Place the cream cheese in the bowl of a stand mixer fitted with a paddle attachment and

beat on medium speed until smooth, about 1 minute. Reduce the mixer speed to low, pour in

the sugar-flour mixture, and beat until incorporated. Stop the mixer and scrape down the

sides and bottom of the bowl and the paddle.With the mixer on low, add the vanilla and then

slowly pour in the cream; mix until just combined. Keeping the mixer on low, add the egg yolks

one at a time, then the whole eggs one at a time, allowing each to incorporate completely

before adding the next. Stop the mixer occasionally to scrape down the sides and bottom of

the bowl and the paddle as needed.

Pour 3 cups of the batter into a medium bowl or measuring cup and reserve.

Add the spiced pumpkin mixture to the remaining batter in the mixer and beat on low speed

just until evenly incorporated.Using a large spoon, dollop half of the reserved plain batter into

the cooled crust in several places. Dollop half of the pumpkin batter over and in between the

plain batter. Dollop the remaining plain batter over the pumpkin batter. Finish with the

remaining pumpkin batter, dolloping it over the plain batter. Drag a knife through the batter in

figure eights to create a marbled pattern, being careful not to disturb the crust. Gently rap

the bottom of the springform pan on a flat surface a few times to even out the top of the

cheesecake.

Bake until the edges of the cake are lightly browned and the center is barely set, about 55 to

65 minutes (the center of the cake will still appear jiggly). Turn off the oven and let the cake

cool in the oven for 1 hour.

Remove the cheesecake from the oven and place it on a cooling rack. Run a thin, sharp knife

around the inner edge of the pan.

Place a baking sheet over the cheesecake.



Let it cool, carefully removing the baking sheet once or twice to wipe away any condensation

that has formed on the underside, until the springform pan is lukewarm to the touch, about 1

1/2 hours.

Remove the baking sheet and refrigerate the cake until chilled, at least 4 hours or up to 3

days. To serve, unlock and remove the outer ring of the pan.

Nutrition Facts

 PROTEIN 6.05%
  FAT 59.95%

  CARBS 34%

Properties
Glycemic Index:20.59, Glycemic Load:16.03, Inflammation Score:-10, Nutrition Score:11.591739172521%

Nutrients (% of daily need)
Calories: 507.11kcal (25.36%), Fat: 34.41g (52.94%), Saturated Fat: 19.3g (120.65%), Carbohydrates: 43.92g

(14.64%), Net Carbohydrates: 42.74g (15.54%), Sugar: 28.79g (31.99%), Cholesterol: 151.08mg (50.36%), Sodium:

420.1mg (18.27%), Alcohol: 0.11g (100%), Alcohol %: 0.09% (100%), Protein: 7.81g (15.62%), Vitamin A: 4439.94IU

(88.8%), Manganese: 0.42mg (21.11%), Vitamin B2: 0.32mg (18.72%), Selenium: 12.34µg (17.63%), Phosphorus:

137.86mg (13.79%), Iron: 2.01mg (11.19%), Calcium: 109.69mg (10.97%), Folate: 37.3µg (9.32%), Vitamin E: 1.37mg

(9.11%), Vitamin B5: 0.83mg (8.26%), Potassium: 238.22mg (6.81%), Magnesium: 23.89mg (5.97%), Copper: 0.11mg

(5.66%), Vitamin K: 5.92µg (5.64%), Vitamin B1: 0.08mg (5.3%), Vitamin B12: 0.31µg (5.16%), Vitamin B6: 0.1mg

(5.07%), Zinc: 0.73mg (4.86%), Fiber: 1.18g (4.72%), Vitamin B3: 0.89mg (4.43%), Vitamin D: 0.45µg (3.01%), Vitamin

C: 0.89mg (1.08%)


