PUMPKIN CAKE with 

vanilla bean cream cheese frosting
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An old-fashioned, vintage recipe pumpkin cake covered in the best vanilla bean cream cheese frosting ever! 
If you want an Autumn experience, forget apple-picking, jumping in the leaves, hayrides, roasting s’mores, and jack o’ lanterns because THIS PUMPKIN CAKE IS HOW TO DO IT.

INGREDIENTS:

Pumpkin Cake:
2 cups (250g) all-purpose flour (sifted, spooned & leveled)
2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

1-1/2 teaspoons Rodelle Cinnamon
1 teaspoon Rodelle Ginger

¼ teaspoon ground cloves

¼ teaspoon ground allspice
¼ teaspoon ground nutmeg

1 cup canola or vegetable oil (or ½ cup applesauce and ½ cup oil)
4 large eggs (room temperature)
1 cup (200g) packed light or dark brown sugar

1/2 cup (100g) granulated sugar

1 (15 ounce) can Libby’s Pumpkin Puree (NOT pumpkin pie filling)
1-1/2 teaspoons Rodelle Pure Vanilla extract
1 teaspoon Rodelle Pumpkin Spice extract
Vanilla Bean Cream Cheese Frosting:
8 ounces cream cheese (softened to room temperature)
1/2 cup (115g) unsalted butter (softened to room temperature)
3 cups (360g) powdered sugar
2 teaspoons Rodelle Vanilla Paste (or Rodelle Vanilla Extract)
1/8 teaspoon salt

Garnish:

Wilton Fondant Pumpkins or Autumn Sprinkles
HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Grease a 9x13-inch glass baking pan or spray with baking non-stick spray; set aside.

1. Make the Cake:  In a large bowl, whisk together the flour, baking powder, baking soda, salt and spices together; set aside. 
2. In a medium bowl, whisk the oil, eggs, brown sugar, granulated sugar, pumpkin puree, vanilla extract and pumpkin spice extract together until combined. 
3. Pour the wet ingredients into the dry ingredients and use an electric hand mixer or whisk, beat slowly until completely combined. Batter will be thick.  DON’T OVERMIX!
4. Spread batter evenly into the prepared pan. Bake for 30-35 minutes.  The cake is done when a toothpick inserted in the center comes out clean. Check your cake at 25 minutes, and if you find the top or edges of the cake is/are browning too quickly in the oven, loosely cover it with aluminum foil.

5. Remove the cake from the oven and set the entire pan on a wire rack. Allow to cool completely before frosting.

6. Make the frosting: In a large bowl using a handheld or stand mixer fitted with a paddle or whisk attachment, beat the cream cheese and butter together on high speed until smooth and creamy. Add 3 cups confectioners' sugar, Rodelle Vanilla Paste (or vanilla extract) and salt. Beat on low speed for 30 seconds, then switch to high speed and beat for 2 minutes.  Spread the frosting on the cooled cake – swirling and twirling it to your heart’s desire!

7. Refrigerate for 30 minutes before serving. This helps sets the frosting and makes cutting easier.  Before serving, decorate with fondant pumpkins or autumn sprinkles!
8. Cover leftover cake tightly and store in the refrigerator for up to 5 days.

NOTES:  
Cupcakes: This batter yields about 24-28 cupcakes.  Fill the cupcake liners 2/3 full, and bake 18-21 minutes or until toothpick inserted comes out clean. 
Two Layer Cake: Pour batter evenly into two 9-inch round cake pans that have been well-greased or sprayed with non-stick baking spray.  Bake for 25 minutes or until a toothpick inserted comes out clean. 

YIELD:  12 servings
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