Marie-Clare Cooks'

Recipe of the Week 27th October 2008
Pumpkin Cheesecake  
I personally find cheesecake difficult to resist, even though I am not a massive dessert person. It's perfect for Halloween as the main ingredient is, of course, a pumpkin! It requires no baking so you can whip this up in no time. 
This cake will serve a hungry 8. 
Ingredients:
225g digestive biscuits 

100g unsalted butter, melted

350g cooked pumpkin (either steamed or boiled)

225g caster sugar 

300g Philadelphia cheese 

150g Mascarpone cheese

Orange zest 

Juice of 1 large orange

1 teaspoon each of grated nutmeg and cinnamon 

Method
Slice the pumpkin, remove the seeds, then cut into large chunks. Then either steam or boil until tender and allow to cool. Scoop out the flesh and set aside. 

Put the digestive biscuits into a blender and pulse into crumbs. Then place the crumbs into a large mixing bowl, add in the melted butter and the zest of one orange. 

Lightly grease (with vegetable oil) a cake tin with removeable base and then line the base with a circle of greaseproof paper. 

Press the crumbly biscuit mixture into the base, making sure you fill the bottom of the tin and go right up to the sides. Chill the base in the fridge for at least one hour. This will help it to firm up.

Mix together the pumpkin flesh, sugar, Philadelphia, Mascarpone, cinnamon, nutmeg and juice of 1 orange until smooth. Turn into the tin and spread evenly over the biscuit base. Then simply refrigerate, overnight is recommended. 

To serve, turn out of the cake tin and sprinkle some orange zest over the middle of the cheesecake. 

Best enjoyed whilst wearing a pumpkin or witches outfit, in between answering the door to the little trick or treaters...

 www.marieclarecooks.com
[image: image1.png]


[image: image2.png]


[image: image3.png]


[image: image4.png]


[image: image5.png]



