W Nee W RECIPE

ql Chocolate Pumpkin Cheesecake Cake

Author: Lindsay Prep Time: 25 minutes
Cook Time: 1 hour 53 minutes Total Time: 2 hours 18 minutes
Yield: 12-14 Slices Category: Dessert Method: Oven

Cuisine: American

Description

This Chocolate Pumpkin Cheesecake Cake is the perfect mix of moist chocolate cake and creamy
pumpkin cheesecake. The combination of flavors and textures is delicious — even better than |
expected! | think chocolate & pumpkin is my new favorite flavor combination thanks to this tasty layer

cake!
Ingredients

CHOCOLATE CAKE

2 cups flour

2 cups sugar

3/4 cup Hershey's Special Dark Cocoa powder
2 tsp baking soda

1 tsp salt

2 large eggs

1 cup buttermilk

1 cup vegetable oll

11/2 tsp vanilla

1 cup boiling water

PUMPKIN CHEESECAKE

3 8-ounce packages of cream cheese, softened
1 cup sugar

3 tbsp flour

1 tsp pumpkin pie spice

1 cup canned pumpkin

4 eggs



1/2 tsp vanilla extract
PUMPKIN ICING

3/4 cup butter

3/4 cup shortening

6 cups powdered sugar

1/4 + 1/8 cup pumpkin puree

1 tsp pumpkin pie spice

Chocolate sauce, if desired (I used Hershey's Fudge Topping)

CHOCOLATE GANACHE

4 oz chocolate chips
1/3 cup heavy cream

Instructions

TO MAKE THE CHOCOLATE CAKES:

1. Prepare two 9 inch cake pans with parchment paper circles in the bottom, and grease the sides.

2. Add all dry ingredients to a large bowl and whisk together.

3. Add eggs, buttermilk and vegetable oil to the dry ingredients and mix well.

4. Add vanilla to boiling water and add to mixture. Mix well.

5. Pour into cakes pans and bake at 300 degrees for about 38-40 minutes, or until a toothpick comes
out with a few crumbs.

6. Remove cakes from oven and allow to cool for about 10 minutes, then remove to cooling racks to
cool completely.

TO MAKE THE PUMPKIN CHEESECAKE:

1. Preheat oven to 300 degrees. Line the entire inside of a 9 inch cake pan with aluminum foil. Press it
into the pan to get it as flat as you can. You'll use the aluminum foil to lift the cheesecake out of the
pan when it's baked and cooled.

2. In a large bowl, blend the cream cheese, sugar, flour and pumpkin pie spice with an electric mixer
(Use low speed to keep less air from getting into the batter, which can cause cracks).

3. Add the pumpkin, eggs and vanilla extract. Beat until well combined.

4. Pour the filling into the pan. Drop onto the counter a few times to release any air bubbles.

5. Bake for 1 hour and 15 minutes. Turn off heat and leave in oven with door closed for 15 minutes.
Crack door and allow to cool another 15 minutes

6. Remove from oven and chill until completely cool.


https://www.amazon.com/gp/product/B0076FM2AS/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0076FM2AS&linkCode=as2&tag=liloansu08-20&linkId=3VJ6N4M7WBVNRIJ6

TO MAKE THE PUMPKIN ICING:

1. Beat together butter and shortening until smooth.

2. Slowly add 4 cups of powdered sugar and mix until smooth.

3. Add pumpkin puree and pumpkin pie spice and mix until smooth.

4. Add remaining 2 cups of powdered sugar and mix until smooth.

TO ASSEMBLE THE CAKE:

1. First make the chocolate ganache. Place chocolate chips in a metal bowl.

2. Microwave the heavy cream until it starts to boil. Remove from microwave and pour over chocolate
chips.

3. Cover bowl! with saran wrap for 5-7 minutes.

4. Whisk chocolate and cream until smooth.

5. Remove domes from the tops of the two chocolate cakes.

6. Place first chocolate cake layer on a cake plate or stand. Spread half of chocolate ganache onto
cake.

7. Remove the cheesecake from the pan and carefully peel off the aluminum foil. Place cheesecake on
the first chocolate cake layer. It may be a bit bigger than your cake, depending on your cake pans. Use
a large serrated knife to trim edges, if desired.

8. Spread remaining chocolate ganache on top of cheesecake.

9. Place second layer of chocolate cake on top of cheesecake.

10. Ice cake with pumpkin icing.

11. Drizzle edges of cake with chocolate sauce and add sprinkles, if desired.

Nutrition

Serving Size: 1Slice Calories: 1052 Sugar: 97 g Sodium: 592.3 mg Fat:62g
Carbohydrates: 121.1g Protein: 10.7 g Cholesterol: 163.5 mg

Find it online: https://www.lifeloveandsugar.com/chocolate-pumpkin-cheesecake-cake/
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