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Ingredients

Crust:
1 cup graham cracker crumbs
2 tbsp sugar
3 tbsp butter, melted

Filling:
3- 8oz package cream cheese(room temperature)
1 cup sugar
3 tbsp all purpose flour
2 eggs beaten
3/4 cup eggnog
1/2 tsp rum extract
1/2 tsp pure vanilla extract
dash of nutmeg
fresh whipped cream or whipped topping

Directions

Preheat oven to 325 degrees.

Mix graham cracker crumbs, sugar and butter in a small bowl. Place into a 9
inch spring form pan and press to form a crust. Place into preheated oven and
bake for 10 minutes. Remove from oven an allow to cool.

In a large bowl add room temperature cream cheese and beat with a mixer on
high until smooth and fluffly. Add sugar and flour and beat for an additional
30 seconds. Add egg and beat until incorporated then add eggnog, rum and
vanilla extract and nutmeg and mix until incorporated. Pour mix over the
crust then place in preheated oven.

Bake for 1 hour until the top is set but the center will still jiggle a bit.
Cool on a rack for 10 minutes then run a knife around the edge of the pan to
loosen cheesecake. Allow to cool until it’s room temperature then place in
refrigerator overnight. When ready to served top with whipped cream and a
pinch of nutmeg.
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