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Pumpkin Cheesecake 
Yield: approximately 14 servings 

 

1 ½  Cups finely crushed gingersnaps or graham crackers 

4 Tablespoons unsalted butter, melted 

32 Ounces cream cheese, room temperature 

1 ½ Cups packed light brown sugar (can reduce to 1 cup) 

4 Large eggs, room temperature 

¼ Cup all-purpose flour (GF okay) 

1 Teaspoon ground allspice 

1 Teaspoon ground ginger 

1 Teaspoon ground cinnamon 

½ Teaspoon salt 

1 15-ounce can pure pumpkin puree 

¾ Cup heavy cream 

¼ Cup sour cream 

2 Tablespoons confectioners’ sugar, or more to taste 

*1 Tablespoon pumpkin pie spice can be used in place of the allspice, ginger, & cinnamon. 

 

Heat oven to 325 degF.  Combine the gingersnap crumbs and melted butter until combined.  Press 
the mixture into the bottom of a 9-inch spring form pan (preferably nonstick).  Spray the sides of the 
pan lightly with cooking spray.  Place pan on rimmed baking sheet. 
 
Using an electric mixer, beat the cream cheese and brown sugar on medium until smooth, 1-2 
minutes.  Beat in the eggs, one at a time, beating just until blended.  Add the flour, allspice, ginger, 
cinnamon and salt and beat to combine.  Add the pumpkin and beat to combine.  Be careful not to 
over beat.  Pour the mixture into the prepared pan and bake until set but still slightly wobbly in the 
center, about 75-90 minutes.   
 
Let cool completely in the pan, then refrigerate until firm, at least 2 hours.  Run a knife around the 
edge of the cheesecake to loosen, and then unmold.   
 
Just before serving, using an electric mixer, beat the heavy cream, sour cream and confectioners’ 
sugar until soft peaks form.  Dollop or spread on the cheesecake and dust with cinnamon. 
 
Note:  If making ahead, do not top with the sour cream mixture, refrigerate, covered.  Let sit at room 
temperature for about 1 hour before serving.  Make the cream mixture, spread on cheesecake and 
sprinkle with cinnamon just before serving. 
 
 
 
 
 


