PUMPKIN & WHITE CHOCOLATE CHEESECAKE yields 8 portions
                                                        recipe developed by The Clever Cleaver Brothers®                                      
   8 oz. cream cheese





   3/4 cup sugar

   1 cup Ricotta cheese





1 1/2 tablespoon flour

1/2 cup sour cream





1 1/2 tablespoon cornstarch

1/2 cup pumpkin puree




   1/2 cup white chocolate chips

   2 large eggs

   4 tablespoons melted butter




   8x8x2-inch lightly buttered glass baking dish
   

   2 tablespoons Grand Marnier liqueur


         
         



1/8 teaspoon nutmeg

1.
In a large glass bowl, mix together cream cheese, Ricotta cheese, sour cream, pumpkin puree, eggs, melted butter, Grand Marnier and nutmeg. Whip these ingredients with an electric mixer.
2.
In a separate bowl, mix together sugar, flour and cornstarch. Slowly add these dry ingredients to the wet ingredients and mix.

3.
Pour into the prepped glass baking dish and sprinkle the white chocolate chips evenly over the top. 


4.
Place in a preheated 350-degree oven for one hour. Turn off the heat and leave in oven for an additional two hours.

5.
Remove from the oven and let cool on a cookie rack. Place in the refrigerator.

6.
Run a knife around the outside of the cheesecake and invert on a platter. Cut and serve with some


melted white chocolate. Enjoy your Pumpkin & White Chocolate Cheesecake.
