shell and bake the cake in the middle of a
preheated very hot oven (450° F.) for 12
minutes. Reduce the heat to slow (300°F.)
and bake the cake for 1 hour more. Let
the cake cool in the pan on a rack for 20
minutes.

In a stainless steel or enameled sauce-
pan combine 2 cups cranberries, rinsed
and picked over, 1 cup sugar, and % cup
water, bring the liquid to a boil, and sim-
mer the mixture for 3 minutes. Add Y%
cup sugar and 1 tablespoon cornstarch
combined with 2 tablespoons water and
cook the mixture, stirring, until it is
thickened. Let the mixture cool, spread it
evenly on the cake, and chill the cake,
loosely covered, for at least 2 hours. Re-
move the sides of the pan and transfer
the cake to a cake stand or plate.

Mexican Cheesecake

In a bowl combine 1% cups chocolate
wafer crumbs, Y5 cup sugar, and 3 stick
(6 tablespoons) butter, melted, press the
mixture onto the bottom and halfway up
the sides of a 9-inch springform pan, and
bake the shell in a preheated moderate
oven (350° F.) for 8 minutes. Let the shell
cool in the pan on a rack.

In the top of a double boiler sprinkle 2
tablespoons unflavored gelatin over %
cup each of coffee-flavored liqueur and
cold water to soften for 10 minutes. Beat
in 3 large egg yolks, %4 cup sugar, 2 tea-
spoons instant espresso dissolved in 1
tablespoon hot water, 1 teaspoon cinna-
mon, and a pinch of salt, set the pan over
boiling water, and cook the mixture,
stirring, for 5 minutes, or until it begins to
thicken. Remove the pan from the heat
and let the mixture cool slightly.

In a large bowl beat 1 pound cream
cheese, softened, until it is light and
fluffy. Add the gelatin mixture, beat the
mixture until it is smooth, and chill it for
30 minutes, or until it is thickened
slightly. In a bowl beat 3 large egg whites
at room temperature with a pinch each of
cream of tartar and salt until they hold
stiff peaks. In a chilled bowl beat 1 cup
heavy cream until it holds stiff peaks.
Fold the whites and the cream into the
cream cheese mixture, pour the mixture
into the shell, and chill the cake, loosely
covered, for at least 3 hours, or until the
filling is set. Remove the sides of the pan
and transfer the cake to a cake stand or
plate. Decorate the cake with chocolate
curls sprinkled with cinnamon.

Chocolate Curls

In the top of a double boiler set over
simmering water melt 3 ounces semi-
sweet chocolate and stir it until it is
smooth. With a metal spatula spread it in
a very thin layer on the surface of 2 or 3
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inverted cake pans. Chill the chocolate
for 10 to 15 minutes, or until it loses its
shine and is solid but still pliable. Remov-
ing one pan from the refrigerator at a
time, put a metal spatula under an edge
of the chocolate and push it firmly away
from you along the pan so that the choco-
late curls as it is pushed. Chill the choco-
late for several minutes more if it be-
comes too soft to curl. Transfer the curls
to a sheet of wax paper and chill them as
they are made.

Pumpkin Cheesecake

Sprinkle Y4 cup gingersnap crumbs
onto the bottom and sides of a well-
buttered 9-inch springform pan and chill
the pan until it is to be filled.

In a large bowl or the bowl of an elec-
tric mixer beat 2 pounds cream cheese,
softened, until it is light and fluffy. Add
1% cups sugar, ¥4 cup flour, 1% tea-
spoons cinnamon, 1 teaspoon each of
nutmeg and ground cloves, % teaspoon
ground allspice, and a pinch of salt and
beat the mixture until it is well combined.
Beat in 6 large eggs at room temperature,
1 at a time, beating well after each addi-
tion. Fold in 2 cups (a 1-pound tin)
pumpkin purée, pour the batter into the
pan, and bake the cake in the middle of a
preheated slow oven (325° F.) for 1 hour
and 30 minutes. The cake will be firm
around the edges and soft in the center.
Turn off the heat, open the oven door,
and let the cake stand in the oven for 30
minutes. Let the cake cool completely in
the pan on a rack and chill it, loosely
covered, for at least 2 hours. Remove the
sides of the pan and transfer the cake toa
cake stand or plate. Decorate the cake
with whipped cream and chopped glacéed
walnuts or pecans or minced candied or-
ange peel.

Glacéed Nuts

In a small deep saucepan combine 2
cups sugar and 1 cup water and bring the
mixture to a boil over moderate heat,
stirring and washing down any sugar
crystals clinging to the sides with a brush
dipped in cold water until the sugar is
dissolved. Cook the syrup, undisturbed,
until it reaches the hard-crack stage, or a
candy thermometer registers 280° F., and
remove the pan from the heat. Working
quickly but carefully with tongs, dip
nuts, 1 at a time, into the syrup, coating
them completely, transfer them to a
greased baking sheet, and let them cool
completely. The nuts keep for about
1 week in an airtight container.

New York Cheesecake

In a large bowl cream together 1 pound
each of cream cheese, softened, and

ricotta and 1% cups sugar and beat in 4
large eggs at room temperature, 1 at a
time, beating well after each addition.
Add ¥ stick (¥4 cup) butter, melted and
cooled, 3 tablespoons each of flour and
cornstarch, and 2% teaspoons vanilla
and beat the mixture until it is well com-
bined. Fold in 2 cups sour cream, pour
the batter into an ungreased 9-inch
springform pan, and bake the cake in the
middle of a preheated moderately slow
oven (325° F.) for 1 hour. The cake will
be soft in the center. Turn off the heat
(do not open the oven door) and let the
cake stand in the oven for 2 hours. Let
the cake cool completely in the pan on a
rack and chill it, loosely covered, for at
least 2 hours. Remove the sides of the
pan and transfer the cake to a cake stand
or plate.

Chocolate Cheesecake

In a bowl combine 1% cups chocolate
wafer crumbs, ¥4 stick (¥4 cup) butter,
melted, and 2 tablespoons sugar, press
the mixture onto the bottom and sides of
a well-buttered 9-inch springform pan,
and chill the shell until it is to be filled.

In a saucepan scald 1 cup heavy
cream, remove the pan from the heat,
and let the cream cool for 5 minutes. Add
8 ounces semisweet chocolate, cut into
bits, stir the mixture until the chocolate
is melted, and in the bowl of an electric
mixer beat the mixture until it is cooled
and light in texture.

In a large bowl or the bowl of an elec-
tric mixer beat 4 large egg yolks at room
temperature with ¥ cup sugar until the
mixture is thick and lemon colored and
forms a ribbon when the beater is lifted.
Add the chocolate mixture and beat the
mixture until it is well combined. In a
food processor fitted with the steel blade
or in the bow! of an electric mixer blend
1% pounds cream cheese, softened, 1
cup sour cream, 2 tablespoons corn-
starch, and 1 teaspoon almond extract
until the mixture is smooth. Add the
cream cheese mixture to the chocolate
mixture and stir the mixture until it is
well combined.

In a bowl beat 4 large egg whites at
room temperature with a pinch each of
cream of tartar and salt until they hold
soft peaks, add ¥4 cup sugar, and beat the
whites until they hold stiff peaks. Fold
the whites into the chocolate mixture and
pour the batter into the shell. Put the
springform pan in a baking pan, add
enough hot water to the baking pan to
reach halfway up the sides of the spring-
form pan, and bake the cake in a pre-
heated slow oven (300° F.) for 1 hour and
30 minutes. Turn off the heat (do not
open the oven door) and let the cake
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stand in the oven for 1 hour. Let the cake
cool completely in the pan on a rack and
chill it, loosely covered, for at least
2 hours. Remove the sides of the pan
and transfer the cake to a cake stand or
plate. Garnish the cake with whipped
cream and chocolate curls.

Rum Cheesecake

In a bowl combine 14 cups graham
cracker crumbs, Y4 cup sugar, and 3
stick (6 tablespoons) butter, melted. Re-
serve 3 tablespoons of the mixture, press
the remainder onto the bottom of a but-
tered 9-inch springform pan, and chill the
shell until it is to be filled.

In the top of a double boiler sprinkle 1
tablespoon unflavored gelatin over %
cup dark rum and % cup lime juice to
soften for 10 minutes. Set the pan over
boiling water and bring the liquid to a
simmer, stirring. Beat in 4 large egg yolks
at room temperature, 1 at a time, and
cook the mixture, stirring, for 5 to 7
minutes, or until it begins to thicken.
Remove the pan from the heat and let the
mixture cool slightly.

In a large bowl beat 1 pound cream
cheese, softened, until it is light and
fluffy. Add the gelatin mixture, beat the
mixture until it is smooth, and chill it for
30 minutes, or until it is thickened
slightly. In a bowl beat 4 large egg whites
at room temperature with a pinch each of
cream of tartar and salt until they hold
soft peaks, add Y2 cup sugar, and beat the
whites until they hold stiff peaks. In a
chilled bowl beat 1 cup heavy cream until
it holds stiff peaks. Fold the whites and
the cream into the cream cheese mixture,
pour the batter into the shell, and chill
the cake, loosely covered, for at least 3
hours, or until it is set. Remove the sides
of the pan and transfer the cake to a cake
stand or plate. Decorate the cake with
the reserved crumb mixture and diced
glacéed lime peel.

Almond Cheesecake

In a bowl combine 3 cup vanilla wafer
crumbs or graham cracker crumbs, Y2
cup ground blanched almonds, 34 stick (6
tablespoons) butter, melted, and 3 table-
spoons sugar, press the mixture onto the
bottom and halfway up the sides of a but-
tered 9-inch springform pan, and chill the
shell until it is to be filled.

In a large bowl or the bowl of an elec-
tric mixer beat 1 pound cream cheese,
softened, until it is light and fluffy. Beat
in 24 cup sugar and 3 large eggs at room
temperature, 1 at a time, beating well
after each addition. Add % cup ground
blanched almonds, 1 teaspoon almond
extract, and a pinch of salt and beat the
mixture until it is well combined. Pour
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