	Mini Pumpkin Cheesecake                         Yield: 12 servings
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INGREDIENTS:
	3/4 cup white sugar

1/2 teaspoon ground cinnamon

1/8 teaspoon ground nutmeg

1/8 teaspoon ground cloves

1 tablespoon all-purpose flour

12 oz.  cream cheese, softened

2 eggs
1/2 (15 ounce) can pumpkin puree

2 tablespoons sour cream

3/4 teaspoon vanilla extract


	Crust:

1 ½ c. crushed gingersnaps

1/3 c. butter, melted

3 T sugar

Garnish:

whipped cream

1/2 pinch ground cinnamon, or more to

taste

	
	


DIRECTIONS:
	1.
	Preheat an oven to 350 degrees F (175 degrees C). Line muffin tins with paper liners.  Prepare gingersnap crusts:    Place gingersnaps in Ziploc bag.  Roll over bag with rolling pin to crush ginger snaps.  Pour into bowl.  Add melted butter and sugar.  Stir.  Divide mixture evenly into 12 muffin tins.  Press mixture into bottom and sides of cups.  Bake for approximately 5 minutes.  Remove and cool on cooling rack.


	2.
	Mix sugar, cinnamon, nutmeg, cloves, pumpkin pie spice, and flour in a small bowl. Beat cream cheese in a large bowl until fluffy. Beat in eggs, pumpkin puree, sour cream, vanilla extract, and sugar and spice mixture; mix until smooth and thoroughly combined. Spoon mixture evenly into the mini pie crusts.

	3.
	Bake in preheated oven until cheesecakes are set, about 30 minutes. Cool on wire racks for 10 minutes. Refrigerate for 90 minutes before serving.

	4.
	Before serving, Garnish each mini cheesecake with whipped cream and a pinch of cinnamon.


	Autumn Cheesecake
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	Rated: 
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Submitted By: Stephanie

Photo By: chibi chef

Prep Time: 30 Minutes

Cook Time: 1 Hour 10 Minutes

Ready In: 4 Hours 

Servings: 12




“This is a delicious Apple Cheesecake that I usually make in the fall.”

Ingredients:

	1 cup graham cracker crumbs

3 tablespoons white sugar

½ teaspoon ground cinnamon

¼ cup unsalted butter, melted

 

2 (8 ounce) packages cream cheese,

Softened


	½ cup white sugar

2 eggs

½ teaspoon vanilla extract

3 apples - cored and thinly sliced

1/3 cup white sugar

½ teaspoon ground cinnamon




Directions:

	1.
	Preheat oven to 350 degrees F (175 degrees C). In a large bowl, stir together the graham cracker crumbs, 3 tablespoons sugar, ½ teaspoon cinnamon and melted butter; press into the bottom of a 9 inch springform pan. Bake in preheated oven for 10 minutes.

	2.
	In a large bowl, combine cream cheese and ½ cup sugar. Mix at medium speed until smooth. Beat in eggs one at a time, mixing well after each addition. Blend in vanilla; pour filling into the baked crust.

	3.
	Rinse apples, quarter and core.  Slice thinly and evenly.  In a small bowl, stir together 1/3 cup sugar and ½ teaspoon cinnamon. Toss the cinnamon-sugar with the apples to coat. **Arrange apple slices over cream cheese layer as shown in picture above.

	4.
	Bake in preheated oven for 60 to 70 minutes. With a knife, loosen cake from rim of pan. Let cool, then remove the rim of pan. Chill cake before serving.
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Turkey shaped Cheese Ball
Cheese Ball

1 package cream cheese, room temperature

1 cup shredded cheddar cheese

1 T of very finely minced onion

1 clove garlic, minced

1 teaspoon Worcestershire Sauce

1 T fresh parsley, minced

½ t. seasoned salt

Garnishes:

Whole pecans

Red pepper

Crackers

Mix all ingredients in a bowl.  Roll into a ball place on plate and arrange garnishes to resemble turkey.  Add crackers around the cheese ball right before serving. 

Serve at room temperature.

Store in refrigerator, wrapped in plastic wrap or waxed paper.  

	Creamy Cranberry Salad
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Submitted By: KARATWORK

Photo By: ranchwife

Prep Time: 20 Minutes

Cook Time: 10 Minutes

Ready In: 12 Hours 30 Minutes

Servings: 8




"Fresh cranberries are mixed with sugar, red gelatin, crushed pineapple, orange juice, grated apple and pecans. This mixture is refrigerated overnight, and then layered with a whipped cream and cream cheese mixture."

Ingredients:
	1 (12 ounce) package fresh cranberries

1 cup white sugar

1 (6 ounce) package red Jell-O® mix

1 (8 ounce) can crushed pineapple,

drained

3/4 cup orange juice


	1 apple with peel, grated

1 cup whipping cream

1 (8 ounce) package cream cheese,

softened


Directions:
	1.
	Process cranberries in blender; pour sugar over cranberries and stir to dissolve.

	2.
	Bring 3/4 cup of water to a boil; stir in gelatin and let cool. Stir cooled gelatin into cranberries, and add pineapple, orange juice, apple and pecans. Mix well, cover and refrigerate overnight.

	3.
	Whip cream in chilled mixing bowl with whisk attachment until soft peaks form, do not over mix or it will turn into butter, beat in softened cream cheese.

	4.
	In a glass serving dish, layer half of the cranberry mixture, then the whipped cream mixture, then the remaining cranberry mixture.  Cover and chill salad.
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	Autumn Cheesecake
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Submitted By: Stephanie

Photo By: chibi chef

Prep Time: 30 Minutes

Cook Time: 1 Hour 10 Minutes

Ready In: 4 Hours 

Servings: 12




“This is a delicious Apple Cheesecake that I usually make in the fall.”

Ingredients:

	1 cup graham cracker crumbs

3 tablespoons white sugar

½ teaspoon ground cinnamon

¼ cup unsalted butter, melted

 

2 (8 ounce) packages cream cheese,

Softened


	½ cup white sugar

2 eggs

½ teaspoon vanilla extract

3 apples - cored and thinly sliced

1/3 cup white sugar

½ teaspoon ground cinnamon




Directions:

	1.
	Preheat oven to 350 degrees F (175 degrees C). In a large bowl, stir together the graham cracker crumbs, 3 tablespoons sugar, ½ teaspoon cinnamon and melted butter; press into the bottom of a 9 inch springform pan. Bake in preheated oven for 10 minutes.

	2.
	In a large bowl, combine cream cheese and ½ cup sugar. Mix at medium speed until smooth. Beat in eggs one at a time, mixing well after each addition. Blend in vanilla; pour filling into the baked crust.

	3.
	Rinse apples, quarter and core.  Slice thinly and evenly.  In a small bowl, stir together 1/3 cup sugar and ½ teaspoon cinnamon. Toss the cinnamon-sugar with the apples to coat. **Arrange apple slices over cream cheese layer as shown in picture above.

	4.
	Bake in preheated oven for 60 to 70 minutes. With a knife, loosen cake from rim of pan. Let cool, then remove the rim of pan. Chill cake before serving.
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