PUMPKIN CHEESECAKE WITH BOURBON–SOUR CREAM TOPPING

For the crust:

¾ 
cup graham cracker crumbs

½ 
cup finely chopped pecans

¼ 
cup firmly packed light brown sugar

¼ 
cup granulated sugar

4 
tablespoons unsalted butter, melted and cooled

For the filling:

1½ 
cups solid pack pumpkin

3 
large eggs

1½ 
teaspoons cinnamon

½ 
teaspoon freshly grated nutmeg

½ 
teaspoon ground ginger

½ 
teaspoon salt

½ 
cup firmly packed light brown sugar

3 
(8-ounce) packages cream cheese, cut into bits and softened

½ 
cup granulated sugar

2 
tablespoons heavy cream

1 
tablespoon cornstarch

1 
teaspoon vanilla

1 
tablespoon bourbon liqueur or bourbon if desired

For the topping:

2 
cups sour cream

2 
tablespoons granulated sugar

1 
tablespoon bourbon liqueur or bourbon, or to taste

16 
pecan halves for garnish

Make the crust:

In a bowl combine the cracker crumbs, the pecans, and the sugars, stir in the butter, and press the mixture into the bottom and ½ inch up the side of a buttered 9-inch springform pan. Chill the crust for 1 hour.

Make the filling:

In a bowl whisk together the pumpkin, the egg, the cinnamon, the nutmeg, the ginger, the salt, and the brown sugar. In a large bowl with an electric mixer cream together the cream cheese and the granulated sugar, beat in the cream, the cornstarch, the vanilla, the bourbon liqueur, and the pumpkin mixture, and beat the filling until it is smooth.

Pour the filling into the crust, bake the cheesecake in the middle of a preheated 350°F. oven for 50 to 55 minutes, or until the center is just set, and let it cool in the pan on a rack for 5 minutes.

Make the topping:

In a bowl whisk together the sour cream, the sugar, and the bourbon liqueur.

Spread the sour cream mixture over the top of the cheesecake and bake the cheesecake for 5 minutes more. Let the cheesecake cool in the pan on a rack and chill it, covered, overnight. Remove the side of the pan and garnish the top of the cheesecake with the pecans.
The caramelized flavor of bourbon and the tang of sour cream add balance to the rich, spiced filling of this cheesecake. Chopped pecans add a nutty dimension to the graham cracker crust.

Recipe information

SERVES: 12
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3 years ago

I have been making this cheesecake since the recipe first came out in Gourmet and still have the original from the magazine. Although a bit of work, it is always a crowd pleaser and I highly recommend it!
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Josie Boswell

3 months ago

I as well kept the magazine with the recipe! Kept a lot of issues actually - sad that its gone. BUT this cheesecake is simple the best. After all these years of making it at home and while traveling - not one complaint!
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 Anonymous

4 years ago

I used Trader Joe’s triple ginger ginger snaps for the crust and baked in an 8” springform with a small 2 c Bain marie on a lower oven rack. An Elegant, tall and mousse-like presentation that received raves
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 Anonymous

3 years ago

I make this cheesecake every Thanksgiving and Christmas since the recipe first came out. I still have the Gourmet magazine. I follow the recipe to tee. I made copies of it for my daughter and a close friend.
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 cbipp

5 years ago

Give it 4 Stars. We used just 2 Tablespoons brown sugar in crust, then 2 Tablespoons brown sugar in filling. We omitted heavy cream, used 1 Tablespoon whole milk. Using fresh cooked pumpkin, next time I'll need to drain off liquid. Delicious and we'll make it again! 
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 MMAMRAK

5 years ago

Delicious! I divided into 3, 6” pans in order to give to two friends. Next time I’ll make 1.5 x the amount of all for a higher cake. But this worked nicely for three couples. After reading reviews I also added more spices (doubled) and used 3 TBS of bourbon in the sour cream with a little extra sugar also. I also use gluten free Graham’s crust which can be tricky with gluten free, but this was delicious. I loved the added pecans. (My goal with GF is that even people who don’t need to be GF love it.) I don’t usually review with modified recipe but this recipe works well as written or modified to taste. 
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 westsidecook

7 years ago

I think this recipe has one mistake. I don’t think the cooking time is for a 9 inch pan. 55 minutes was not long enough for the depth of a 9 inch pan. In the end my cake took 1 hour 25 minutes to set.

2 years ago

I've made this cake 4 or 5X now and it amazes every time. Not too sweet, just light, fluffy, pure delicious. 
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