Pumpkin Cheesecake Tart (adapted from The Smitten Kitchen Cookbook)
8-12 servings
The original version of this recipe has a full cup of cream in the pumpkin batter and none in the
cheesecake batter. On her blog’s cookbook page, Deb mentions that she’s received feedback that the
two batters were difficult to swirl together due to their different consistencies, so Deb recommends
using two tablespoons of cream in the cheesecake batter and ⅞ cup (which is 1 cup minus those 2
tablespoons) in the pumpkin batter. I found that using a little more cream in the cheesecake batter and
less in the pumpkin batter worked even better for me.
I used pumpkin pie spice because I’m lazy, but if you don’t keep it around, the original recipe calls for ¾
teaspoon ground cinnamon, ¼ teaspoon ground ginger, ¼ teaspoon ground cloves, and a few fresh
gratings of nutmeg. I’ve also added a step for pre-baking the crust to make it a little more sturdy.
Crust:
4 ounces gingersnap cookies
3 ounces graham crackers (5½ full sheets)
4 tablespoons (½ stick) unsalted butter, melted
¼ teaspoon salt
Cheesecake batter:
4 ounces cream cheese, softened
3 tablespoons granulated sugar
pinch salt
1 large egg yolk
¼ cup heavy cream
Pumpkin batter:
1 large egg
1 large egg white
1¼ cups (10.5 ounces) pumpkin purée
¼ cup (1.75 ounces) granulated white sugar
¼ cup (1.75 ounces) brown sugar
½ teaspoon table salt
1½ teaspoons pumpkin pie spice
1 teaspoon vanilla extract
¾ cup heavy cream
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1. Heat the oven to 350 degrees.
2. For the crust: In the food processor, process the gingersnaps and graham crackers until finely ground
(or put the cookies in a large ziploc bag and use a rolling pin to crush them, then transfer them to a
bowl); you should have about 1½ cups crumbs. Add the sugar and salt and pulse to combine. Pour the
melted butter over the crumbs; pulse until evenly coated. Press the mixture evenly onto the bottom
and up the sides of a 9-inch round (or equivalent size) tart pan. Bake until fragrant, 10 to 12 minutes.
Cool on a wire rack while preparing the filling. Increase the oven temperature to 425°F.
3. For the cheesecake batter: In a small bowl, use a whisk or hand mixer to beat the cream cheese until
creamy. Add the sugar and salt, mixing until evenly combined. Add the egg yolk and cream, mixing until
smooth. Set aside.
4. For the pumpkin batter: In a medium bowl, whisk the egg and egg white until broken up. Add the
pumpkin, sugars, salt, and spices, mixing until smooth. Add the vanilla and cream and mix until evenly
combined.
5. Spread the pumpkin batter evenly over the cooled crust. Use a spoon to dollop the cheesecake
batter over the pumpkin batter, then run a knife through the cheesecake batter, dragging it into the
pumpkin batter to create swirls.
6. Transfer the tart to the oven and bake for 10 minutes. Reduce the oven temperature to 350 degrees
and continue baking until the center of the tart is just slightly jiggly, 30 to 40 minutes. Transfer to a
cooling rack and cool completely before serving. (Can also be covered and refrigerated overnight.)
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