Pumpkin and Pecan Cheesecake

2 Cups graham cracker crumbs

1/2 Cup finely chopped pecans

5 Tbsp. butter, melted

3 Tbsp. light brown sugar

4 8oz packages cream cheese, softened

1 Cup granulated sugar

1 tsp. vanilla extract

4 large eggs

1 ½ cups canned pumpkin

1 ½ tsp. lemon juice
Praline topping (recipe on page 2)
1). Preheat oven to 325 degrees.  Stir together the first 4 ingredients in a medium mixing bowl until well blended.  Press this crust mixture on to the bottom, and 1 ½ inches up the sides of a 9inch spring form pan.  Bake 8 – 10 minutes until lightly browned.

2). Beat cream cheese, granulated sugar, and vanilla extract with an electric mixer at medium speed until blended and smooth. Add the eggs, one at a time, beating until just blended after each egg.  Add the pumpkin and lemon juice and beat until blended.  Pour batter into prepared crust (NOTE: pan will be VERY full).
3). Bake at 325 degrees for 60 to 70 minutes, or until almost set.  Turn oven off, and leave the cheesecake in it (with door closed) for 15 minutes.  Remove the cheesecake from the oven and gently run a knife around the edge of the cheesecake to loosen from the pan sides.  Do not remove the cake from the pan yet!  Cool cheesecake completely for an hour. Cover and chill the cheesecake in the fridge for 8 – 24 hours.

4). Remove from fridge, and then remove the sides and bottom of the pan.  Place cheesecake on a serving plate.

Praline Topping time!  
     1 Cup firmly packed brown sugar
     1/3 cup whipping cream

     ¼ Cup butter

     1 Cup powdered sugar sifted

     1 tsp vanilla extract

Bring the brown sugar, whipping cream, and butter to a boil in a saucepan over medium heat, stirring often. Allow to boil for one minute, stirring occasionally. Remove from heat. Gradually whisk in the powdered sugar and vanilla until the mixture is smooth.  Let stand five minutes, whisking occasionally. Immediately, but slowly, pour onto the top of the cheesecake.  Spread to within ¼ inch of the edge of the cheesecake.

Serve and enjoy!

