SPICE OF THE MONTH CLUB:
NUTMEG

NUTMEG
CHEESECAKE

SERVINGS: 10 TO 12
TOTAL TIME: 7HR 40MINS

INGREDIENTS DIRECTIONS ON BACK

« 3 tablespoons unsalted butter,
melted

e 2 pounds fresh cream cheese, at
room temperature

» 1 teaspoon pure vanilla extract

» 1/4 teaspoon pure almond
extract

* 1 teaspoon nutmeg

e 1 3/4 cups sugar

* 1/8 teaspoon salt

e 4eggs

» 1/3 cup graham cracker crumbs
(pulse whole graham crackers in
a food processor)

From FoodNetwork.com



1.THICKLY BRUSH A 9-INCH

SPRINGFORM PAN WITH 1/2 OF
THE MELTED BUTTER AND PLACE
IN THE FREEZER TO HARDEN,
ABOUT 10 MINUTES. WHEN HARD,
REPEAT TO MAKE A THICK
COATING OF BUTTER.

.ADJUST YOUR OVEN RACK TO THE
LOWEST POSITION AND PREHEAT
THE OVEN TO 350 DEGREES F.

AN A MIXER FITTED WITH A
PADDLE ATTACHMENT (OR USING
A HAND MIXER), BEAT THE CREAM
CHEESE UNTIL FLUFFY AND VERY
SMOOTH. BEAT IN THE EXTRACTS,
NUTMEG, SUGAR, AND SALT. ONE
AT ATIME, ADD THE EGGS,
SCRAPING DOWN THE BOWL
AFTER EACH ADDITION. POUR
INTO THE PREPARED PAN AND
PLACE THE PAN ON A DOUBLE-
LAYER SHEET OF ALUMINUM FOIL,
WITH AT LEAST 3 INCHES OF FOIL
ALL AROUND THE PAN. FOLD THE
ALUMINUM FOIL UP AROUND THE
SIDES OF THE PAN.

.FILL A ROASTING PAN LARGE
ENOUGH TO HOLD THE CAKE PAN
WITH HOT WATER TO A DEPTH OF
ABOUT 1-INCH, THEN LIFT THE
FOIL-WRAPPED CAKE INTO THE
ROASTING PAN, KEEPING THE
FOIL TURNED UP SO THAT IT
PREVENTS WATER FROM
OVERFLOWING OR SEEPING INTO
THE CAKE. THE FOIL SHOULD NOT
BE CLOSED OVER THE TOP OF THE
CAKE. BE CAREFUL NOT TO TEAR
ANY HOLES IN THE FOIL!

5. BAKE UNTIL THE TOP OF THE CAKE

IS GOLDEN BROWN AND DRY TO
THE TOUCH, THOUGH STILL A BIT
SOFT IN THE CENTER, ABOUT 1
1/2 HOURS. IT SHOULD "SHIMMY"
A BIT WHEN YOU SHAKE THE PAN;
IT WILL FIRM UP MORE AS IT
COOLS.

6.REMOVE THE PAN FROM THE

WATER BATH, REMOVE THE FOIL,
AND LET COOL AT ROOM
TEMPERATURE 15 MINUTES.
REFRIGERATE, UNCOVERED, 2
HOURS BEFORE REMOVING THE
CAKE FROM THE PAN.

7. TO REMOVE THE CAKE FROM THE

PAN, FIRST REMOVE THE SIDES.
COVER THE SURFACE WITH
PLASTIC WRAP. PLACE A LARGE
PLATE OVER THE CAKE, THEN FLIP
THE CAKE OVER AND ONTO THE
PLATE, TAPPING IF NECESSARY TO
HELP THE CAKE COME AWAY
FROM THE PAN BOTTOM. IF
TAPPING DOESN'T DO THE TRICK,
TRY A BLOW TORCH OR STOVE
BURNER TO WARM THE BOTTOM
OF THE PAN TO LOOSEN IT.

8. REMOVE THE PAN BOTTOM AND

EVENLY SPRINKLE THE EXPOSED
SURFACE WITH GRAHAM CRACKER
CRUMBS. PLACE A SERVING PLATE
OVER THE CRUMBS AND FLIP THE
CAKE AGAIN 50 THAT THE
CRUMBS FORM THE BOTTOM
CRUST AND THE TOP 15 COVERED
WITH PLASTIC. REFRIGERATE,
LIGHTLY COVERED, AT LEAST 3
HOURS OR OVERNIGHT BEFORE
SERVING.
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