Candied Orange Cheesecake
I love candied orange peels. (I know it seems like I love everything. Guess I just love good food; but I share only the best of the best with you!)

Crust:
2 cups crushed graham cracker crumbs
1/3 cup granulated sugar
1/2 cup unsalted butter

Cheese Filling:
1 cup orange juice
1/2 cup brown sugar
4 packages cream cheese, room temperature (8-ounce packages)
1/4 cup granulated sugar
2 tablespoons orange zest
1 cup sour cream
1/4 cup all purpose flour
1/2 teaspoon salt
5 large eggs

Topping:
2 medium oranges
1 cup granulated sugar
1 cup water

1. Preheat oven to 350° F. Combine cookie crumbs in a large bowl with sugar and butter and stir until moist. Press crumb mixture evenly onto the bottom of a 9-inch springform pan. Bake 15 to 20 minutes or until golden brown and set. Cool completely.
2. Combine orange juice and brown sugar in a small saucepan. Bring to a boil and stir until sugar dissolves. Simmer for 10 to 15 minutes or until mixture is reduced. Set aside to cool.
3. In a stand mixer fitted with a paddle attachment, beat cream cheese and sugar until smooth. Add orange zest, sour cream, flour, and salt and beat 2 minutes. Add eggs 1 at a time mixing well in between each addition. Mix in cooled orange juice mixture and beat to combine. Pour the cream cheese mixture on top of the crust and place the springform pan in a large roasting pan. Pour warm water into roasting pan to come halfway up the sides of the springform pan. Bake 1 ½ hours or until just set in the center. Cool 1 hour on a wire rack and then at least 4 hours in the refrigerator or overnight.
4. Thinly slice oranges and place in a medium saucepan. Add sugar and water and bring to a boil over medium-high heat. Reduce to a simmer and cook 20 to 30 minutes or until oranges are translucent and tender. Let cool slightly. Remove orange slices with a fork and gently place all over top of cooled cheesecake. Drizzle ¼ cup of the remaining syrup over the cake and cut into 8 slices to serve.

