Pumpkin Cheesecake Bars

Crust: 
1 box 1-2-3 Gluten Free © Yummy Yellow Cake Mix© 
1 c. sugar
1 tsp. cinnamon
5 Tbsp. unsalted butter, softened
1 c. pecans, chopped
8 Tbsp. water

Filling:
2 – 8 oz. packages cream cheese, softened
1 c. sugar
1 c. canned pumpkin
2 tsp. pumpkin pie spice
½ tsp. nutmeg
½ tsp. cinnamon
1 Tbsp. sour cream
2 large eggs, room temperature

1.  Preheat oven to 350.  Spray 9x13” pan with cooking spray.  
2. In bowl, using your fingers, mix together crust ingredients.  Reserve 1 ½ cups of crust mix.  Pour remainder into prepared 9x13” pan and press into bottom of pan.  Bake in oven for 10 minutes.
3. While crust is baking, put into bowl of mixer with paddle attachment, the cream cheese and sugar.  Blend well until smooth.  Add eggs and beat again.  Add remaining ingredients for filling. Mix well.  
4. Pour filling mix into 9x13 pan over the crust.   Sprinkle reserved crust mixture on top (as a crumb topping).  Bake for approximately 35 minutes until center is set.  
5. Cool completely and refrigerate.  Cut into bars and serve cold.

