
Kyndra’s Kitchen

Eggnog Cheesecake with Cranberry Sauce + Eggnog Whip

Makes: 1 9-inch cheesecake

Ingredients:
Crust - 10 graham crackers (1 1/2 cups)
1 tablespoon sugar
6 tablespoons melted butter (3/4 stick)

Filling - 
2 1/2 pounds cream cheese (room temperature)
1 1/2 cups sugar
5 whole eggs (room temperature)
2 egg yolks (room temperature)
1/4 cup eggnog
1/2 teaspoon nutmeg
1 1/2 teaspoons vanilla (or rum)

Cranberry Sauce - 
1 cup sugar
2 tablespoons cornstarch
1 cup cranberry juice
1 1/2 cups fresh cranberries

Eggnog Whip - 
1 cup heavy cream
1 cup powdered sugar
1/2 cup eggnog
1/2 cup sour cream

Method: Preheat oven to 350 degrees.
In food processor, combine all crust ingredients and pulse until moistened, and 
resembles wet sand. Pour into 9 inch spring-form pan. Lightly press crumbs into 
pan coming up the sides slightly. Bake for 8 minutes, and allow to cool.

Heat oven to 450 degrees.
To make the filling, cream the cream cheese and sugar in an electric mixture with 
the paddle attachment until light and fluffy (5 minutes). Reduce speed to low and 
add the eggs gradually, about two at a time. Mix well and scrape down the sides 
to ensure the mixture is incorporated. With mixer still on low, add the eggnog, 
vanilla (or rum) and nutmeg. Mix, and pour into room temperature crust.
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Bake for 15 minutes and then turn the oven down to 225 degrees and bake for 
an hour and 15 minutes. Turn oven off and open the door, for about 30 minutes 
(or overnight if you're making it late!). Take cheesecake out and allow to come to 
room temperature.

To remove cake from pan, take a hot knife and go around the outside of the cake 
to loosen from edges.

To make cranberry topping, add all ingredients to a saucepan and bring to a boil. 
Reduce heat to medium and continue to boil for 2 - 3 minutes until thickened. Stir 
often. Remove from heat and cool. Store in fridge. 

To make eggnog whip, beat the heavy whipping cream to stiff peaks. Fold in the 
rest of the ingredients until smooth.

Chef’s Notes:
I recommend making the cranberry sauce a day or two ahead, it keeps great!
When I make this cheesecake, I typically just let it stay in the oven (oven off) 
overnight, then wrap it up and refrigerate it in the morning.
You may want to make extra eggnog whip, because this stuff is DELISH!
 


