
The Silly Pumpkin Cake 
 
This cute and silly cake will bring out a smile, 
whether for Thanksgiving or Halloween. Your 
dessert table will be the talk of the day with this 
adorable pumpkin-shaped Bundt cake! 
-------------------------------------- 
Prep time- 45 min 
Total time- 4 hrs 
Servings- 20-24 
 

Ingredients 
 
Cake 

● 2 boxes of rainbow sprinkle cake mix (or any type you prefer) 
● water, oil and eggs called for on cake mix boxes 
●  

 
Frosting and Decoration 

● ½ teaspoon orange paste icing color(not liquid food color) 
● 2  cups Buttercream Icing (recipe below) or 2 store bought vanilla frostings 
● 1 flat bottom ice cream cone 
● ¼ cup chocolate frosting (store bought frosting) or reserve ¼ cup icing melt 

bakers chocolate (2-3 squares) and mix by hand into reserved  icing. 
● 2 candy-coated chocolates (Smarties or candied eyes) 
● 2 pieces candy corn 
● 6 pieces candy pumpkin 

______________________________________________________________ 
 

1. Heat oven to 350F (325F for dark or nonstick pan). Grease and lightly flour 
12 -cup fluted tube cake pan (Bundt cake pan). Make, bake and cool 1 cake 
mix as directed on box. Repeat with second cake mix. 

2. Stir ½ teaspoon of the orange paste icing color into 2 cups Buttercream 
Icing or store-bought frosting, add more color if needed. 

3. To make pumpkin shape, place 1 cake, rounded side down, on serving plate (if 
necessary, trim cakes to form flat surfaces). 

4. Slice your first cake in half and add your filling (I used whipped cream) but 
you could use vanilla pudding, custard, etc. 



5. Slice 2nd cake in half, and carefully place half of cake over first cake, add 
filling and top it with the rounded side up. Once both cakes are put together 
frost both cakes with orange frosting. Starting from the top of cake, 
working your way down. 

6. Frost outside of ice cream cone with some chocolate frosting.  In a small 
resealable food-storage plastic bag, place remaining chocolate frosting; seal 
bag. Cut tiny hole in one bottom corner of bag.  Squeeze bag to draw eyes, 
nose and mouth on pumpkin with the frosting. Add the chocolate candy eyes 
and candy corn for teeth. 

7. Insert frosted cone in center of cake to form pumpkin stem. 
______________________________________________________________ 
 
To Make ButterCream Icing 
 
ButterCream Icing 

● ½ cup solid vegetable shortening 
● ½ cup (1 stick) butter softened 
● 1 teaspoon clear vanilla extract 
● 4 cups sifted confectioners’ sugar 
● 2 tablespoons milk 

 
Instructions making Buttercream 

1. In large bowl, beat shortening and butter with electric mixer until light and 
fluffy.  Beat in vanilla. 

2. Gradually add sugar, one cup at a time, beating well on medium speed. Scrape 
sides and bottom of bowl often.  When all sugar has been mixed in, icing will 
appear dry. 

3. Gradually add milk; beat at medium speed until light and fluffy. 
4. For thinner(spreading) consistency icing, add 2 tablespoons light corn syrup, 

water or milk.  
  Makes about 2 ¼ cups of icing. 
Otherwise you could use store bought frostings. 
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