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We pulled out a few of our favorite Nourish tricks to achieve plenty of creaminess in our pumpkin
cheesecake without all the saturated fat of a typical recipe: non-fat cottage cheese replaces some of
the cream cheese.   

For the crust, shop at the health food section for gingersnaps without any hydrogenated oil. Simple
toasted walnuts are an elegant garnish. Or try making candied walnuts. Just be careful not to eat all
of them before they make it to the cake.

Ingredients (serves 12)

120 g gingersnap biscuits
1 cup walnut halves, divided
4 tsp walnut oil
350 g reduced-fat cream cheese
1⁄2 cup granulated sugar
1⁄2 cup packed dark brown sugar
2 tsp all-spice
3 large eggs
1 tbsp vanilla extract
1 (450 g) container non-fat cottage cheese
420 g unseasoned pumpkin puree
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Method
Preheat oven to 180ºC. Coat a 23 cm springform pan with cooking spray. Tightly wrap the outside of
the pan bottom and sides with heavy-duty foil to help keep the water bath from leaking into the
cake. Put a kettle of water on to boil for the water bath.

Grind biscuits and 1/3 cup walnuts to a fine meal in a food processor. Drizzle in oil and process,
scraping the sides as needed, until the crumbs are evenly moistened. Press the crumb mixture firmly
into the bottom of the prepared pan. Place the pan in a roasting pan and set aside. Clean the food
processor.

Beat cream cheese, granulated sugar, brown sugar and pumpkin pie spice in a large bowl with an
electric mixer on medium-low speed until the spice is incorporated. Increase speed to medium-high
and beat until completely smooth, scraping down the sides occasionally. Beat in eggs one at a time,
scraping down the sides occasionally. Beat in vanilla.

Process cottage cheese in the food processor until completely smooth, about two minutes, scraping
down the sides once. Gradually beat the cottage cheese and pumpkin puree into the cream cheese
mixture on medium speed. Scrape down the sides and beat a final time to make sure no streaks
remain. Pour the batter into the crust.

Pour enough boiling water into the roasting pan to come 2.5 cm up the side of the springform pan to
create a hot water bath for the cake. Carefully transfer the roasting pan to the oven. Bake the
cheesecake in the centre of the oven until it’s set around the edges but the centre still jiggles
slightly, 1 1⁄2 to 1 3⁄4 hours.

Remove the roasting pan from the oven. Let the cake cool in the water bath until the water is room
temperature. Coarsely chop the remaining 2/3 cup walnuts. Toast them in a dry skillet over medium-
low heat until fragrant, three to five minutes. Remove the pan from the water bath. Remove the foil.
Place the nuts decoratively around the edge of the cheesecake. (Alternatively, turn the nuts into
Candied Walnuts and decorate just before serving; see Variation.) Refrigerate, uncovered, until very
cold, at least four hours. Wrap tightly and refrigerate overnight if desired.

To serve, remove the sides of the pan. Transfer the cheesecake to a cake stand, if desired.

Recipe Tips & Notes:

Variation: To make Candied Walnuts: Line a baking sheet with baking paper or foil; coat with cooking
spray. Combine ¼ cup sugar, one tablespoon honey, one tablespoon water and ¼ teaspoon salt in a
large heavy skillet. Place over medium-high heat and cook, stirring occasionally, until the mixture
turns golden, three to four minutes. Add 2/3 cup walnut halves, reduce heat to medium-low and
cook, stirring, until deep golden brown, two to three minutes more. Turn the mixture out on the
prepared baking sheet, spreading in an even layer. When completely cooled, break into clusters.
 

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    

Powered by TCPDF (www.tcpdf.org)

Page 3 of 3

http://www.tcpdf.org

