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Layered Pumpkin Dessert

Introduction
Layered pumpkin dessert is a delightful seasonal treat that captures the
essence of autumn in every bite. Combining a rich, creamy cream
cheese layer with a spiced pumpkin filling, all resting atop a buttery
graham cracker crust, this dessert is sure to impress your family and
friends. As the holidays approach, bringing this dessert to the table will
evoke memories of crisp fall afternoons and cozy gatherings, making it
a perfect addition to any festive meal.

In this article, we will explore the detailed ingredients, step-by-step
directions, and tips on how to make this scrumptious Layered Pumpkin
Dessert that is rich in flavor and texture.
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Detailed Ingredients
Crust:

1-1/2 cups graham cracker crumbs

1/3 cup sugar

1 teaspoon ground cinnamon

1/3 cup butter, melted

Cream Cheese Filling:

12 ounces cream cheese, softened

1 cup sugar

3 large eggs

Pumpkin Filling:

1 can (15 ounces) solid-pack pumpkin

3 large eggs, separated

3/4 cup sugar, divided

1/2 cup 2% milk

2 teaspoons ground cinnamon

1/2 teaspoon salt

1 envelope unflavored gelatin
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1/4 cup cold water

Topping:

1 cup heavy whipping cream

3 tablespoons sugar

1/4 teaspoon vanilla extract

Prep Time
25 minutes

Cook Time, Total Time, Yield
Cook Time: 30 minutes
Total Time: 4 hours 55 minutes (including chilling)
Yield: 8-10 servings

Detailed Directions and Instructions

Prepare the Crust

1. Preheat the oven to 350°F (175°C).

2. In a medium mixing bowl, combine the graham cracker crumbs,
sugar, and ground cinnamon. Stir until evenly mixed.

3. Pour in the melted butter and stir until the mixture is well combined
and resembles wet sand.

4. Press the mixture firmly into the bottom of a 13×9-inch baking dish
to form the crust. Ensure it’s packed tight for a sturdy base.
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See also  Cozy Chicken Dumplings Soup Recipe

Make the Cream Cheese Layer

1. In a large mixing bowl, beat the softened cream cheese until smooth.
This ensures a creamy, lump-free layer.

2. Gradually add in the sugar and continue to beat until fluffy and well
combined.

3. Crack in the eggs, one at a time, beating well after each addition
until the mixture is smooth and homogenous.

4. Pour the cream cheese mixture over the prepared graham cracker
crust, spreading it evenly.

5. Bake in the preheated oven for 15-20 minutes or until the layer is just
set. Remove from the oven and allow it to cool completely in the pan.

Prepare the Pumpkin Layer

1. Set up a double boiler by bringing water to a boil in the bottom pot
while placing a heatproof bowl on top.

2. In this bowl, combine the solid-pack pumpkin, egg yolks, 1/2 cup of
sugar, milk, ground cinnamon, and salt.

3. Cook the mixture over medium heat, stirring constantly until it
reaches 160°F on a food thermometer. This step is crucial for the safety
and texture of the filling.

4. Once it reaches the required temperature, remove it from the heat
and stir in the gelatin that has been pre-dissolved in the cold water.
This will help the mixture set properly.
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5. Allow the pumpkin mixture to cool to room temperature, stirring
occasionally to prevent a skin from forming.

Prepare Egg Whites and Complete the Pumpkin Layer

1. In a separate mixing bowl, whisk the egg whites with the remaining
1/4 cup of sugar over low heat, continuing to whisk until it reaches
160°F.

2. Then, remove from heat and beat the egg whites until stiff peaks
form, which means that when you lift the whisk, the peaks should stand
tall and not fold over.

See also  Lentil Sloppy Joe Sandwiches

3. Carefully fold the whipped egg whites into the cooled pumpkin
mixture, being gentle not to deflate the airy texture of the whites.

4. Pour the combined pumpkin layer over the cooled cream cheese
layer in the baking dish, spreading evenly.

Chill and Add Whipped Cream Topping

1. Cover the baking dish with plastic wrap or aluminum foil and chill in
the refrigerator for at least 4 hours, allowing the layers to set
completely.

2. In a mixing bowl, whip the heavy cream with the sugar and vanilla
extract until stiff peaks form. This will create a light and airy topping for
the dessert.

3. Once the pumpkin layer has set, spread the whipped cream topping
over the pumpkin layer evenly, using a spatula for a smooth finish.
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Notes

– Make sure the cream cheese is fully softened to room temperature for
an easier mixing process.

– If you would like a richer flavor, consider adding a pinch of nutmeg or
allspice along with the cinnamon.

– For a gluten-free version, substitute the graham cracker crumbs with
gluten-free alternatives.

Cook Techniques

1. **Double Boiler Method**: Using a double boiler is essential for the
pumpkin filling to ensure even cooking without direct heat, preventing
curdling.

2. **Whipping Egg Whites**: Be careful to avoid any yolk in the egg
whites, as this can hinder their ability to whip into stiff peaks.

3. **Chilling**: Proper chilling of the dessert allows the layers to meld
together beautifully and creates a more enjoyable eating experience.

FAQ

Can I make this dessert ahead of time?

Yes, this layered pumpkin dessert can be made a day beforehand,
making it an excellent choice for holiday gatherings.

See also  Cinnamon Stars

Can I use fresh pumpkin instead of canned?

Yes, you can use fresh pumpkin puree, just ensure it is well-cooked and
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pureed until smooth for the best texture.

How should I store leftovers?

Store leftovers in an airtight container in the refrigerator for up to 3-4
days.

Conclusion

Layered pumpkin dessert combines the delightful flavors of pumpkin
spice and creamy filling to create a stunning dish suitable for any
occasion. With detailed instructions and rich ingredients, it’s a crowd-
pleaser that celebrates the best of fall. As you prepare this dessert,
you’ll not only enjoy the process, but also create lasting memories
around the table as you share your creation with loved ones.

More recipes suggestions and combinations

1. **Apple Crisp**: Layered apple crisp topped with oats, cinnamon, and
brown sugar creates another autumn favorite that pairs nicely.

2. **Cheesecake Bars**: For a cheesy twist, try making pumpkin
cheesecake bars by blending the pumpkin filling directly into your
cheesecake mixture.

3. **Pecan Pie**: Add a pecan pie layer to your pumpkin dessert for an
indulgent mix, making each slice a variety of flavors and textures.

4. **Gingerbread Crust**: Experiment with a gingerbread cookie crust
instead of graham crackers for a spicy kick to complement the pumpkin.

5. **Chocolate Drizzle**: For chocolate lovers, drizzle some melted
chocolate sauce on top of the whipped cream for added richness.
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Feel free to explore these combinations to enhance your dessert
repertoire while celebrating the comforting flavors of the season!


