PUMPKIN SWIRL CHEESECAKE
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CRUST:


1/3 c, butter, melted


2 c. crushed Gingersnaps


Mix and pat into a glass Pyrex pie plate (or rectangle)


Bake for 15 minutes at 325(.  Cool.

FILLING 1:


2 pkg. cream cheese (8-oz. each), softened


1/3 c. sugar


3 eggs


1 Tbsp. lemon juice

Beat the sugar, eggs and lemon juice and add to the cream cheese.  Process til smooth.

FILLING 2:


1 cup mashed pumpkin (or pumpkin pie filling)


½ c. evaporated milk


2 eggs


¼ c. brown sugar


Spices:  cinnamon, cloves, allspice, nutmeg – if not using pumpkin pie filling


Mix together and process til smooth.

Pour cream cheese mix into the crust in an S-shape.  Pour pumpkin mix on top in an S-shape.

Cook for 1 hour, 40 minutes (or less, check after 1 hour), at 325(.

Cool on counter and then refrigerate overnight.
