
 

 

 

 

 

pumpkin cake   
 
Ingredients  
15  Oz  Pumpkin puree  

400  Grams  Sugar  

8  Oz  Vegetable oil  

4   Eggs  

1/4  Tsp.  Salt  

250  Grams  Flour, all - purpose  

15  Grams  Baking soda  

5.2  Grams  cinnamon  

4.5  Grams  Baking powder  

1  Recipe  Cream cheese frosting  
 *see reverse for recipe *  

Servings:   

12  

Time to Prep:   

1 5   minutes  

Cook Time :  

30 minutes  

Cook temp:  

350 ° 

 
 
directions  

o Preheat the oven to 350 ° f.  

o Combine salt, flour, baking soda, cinnamon & baking 
powder  in a bowl and whisk until well mixed.  

o Cream sugar & oil in a large bowl. Whisk in eggs.  

o Slowly add your dry ingredients to your wet 
ingre dients until completely combined . 

o add  pumpkin to cake batter and mix well.  

o Pour into a greased baking dish and bake until a 
toothpick inserted in the center comes out clean.  
Usually around 30 minutes  or until inter nal 
temperature reaches 200 °F 

 
Tips & Tricks  
✓ This recipe will make one 9x13 cake , 12 cupcakes or one 2 

layer cake.  

✓ Reduce heat to 325 ° F if baking in a dark pan . 
 



           

      

   

 

 

 

 
 

Whipped Cream Cheese Frosting  

Ingredients  
16  Oz  Cream cheese, cold  

200  Grams  Sugar  

12  Oz  Heavy cream  

Pinch   Sea salt  

10  ml  Vanilla extract  

yield : 

36 oz / 4 cups  

Total  Time :  

10 minutes  

o Using a mixer whip the cold cream cheese and sugar 
together for 2 minutes.  

o Add the heavy cream, sea salt and vanilla and whip 
for 2 more minutes.  

o Taste  and add more cream, vanilla or salt if necessary.  

 
directions  

 

 
Ingredients  

 

yield : 

36 oz / 4 cups  

Total  Time :  

10 minutes  

 

16  Oz  Cream cheese, softened  

8  Oz  Butter, softened  

1  Lb  Powdered sugar  

10  ml  Vanilla extract  

 
 
 

traditional  Cream Cheese Frosting  

 
directions  

o Using a mixer whip the cream cheese and butter  
together till smooth.  

o Gradually add the powdered sugar and mix until 
fully combined.  

o add vanilla  and taste just to make sure it is perfect!  


