
3D Pumpkin Spice Cake 
 
 
Prep Time: 35 minutes 
Cook Time: 75 minutes 
Servings: 12 
 
Ingredients: 
For the cake: 

2 1/2 cups all-purpose flour 
2 tsp. baking powder 
1/2 tsp. baking soda 
1 1/4 tsp. salt 
2 1/2 tsp. ground cinnamon 
1 1/4 tsp. ground ginger 
3/4 tsp. freshly grated nutmeg 
1/2 tsp. ground allspice 
1/8 tsp. ground cloves 
10 Tbs. unsalted butter 
1 1/4 cups firmly packed light brown sugar 
1 1/4 cups granulated sugar 
3 eggs 
2/3 cup milk 
1 1/4 cups pumpkin puree 
2/3 cup chopped toasted walnuts 
1/2 cup diced crystallized ginger 

Directions: 
Have all the ingredients at room temperature.  
 
Position a rack in the lower third of an oven and preheat to 325°F. Generously grease and flour 
the wells of the great pumpkin cake pan; tap out excess flour. 
 
To make the cake, over a sheet of waxed paper, sift together the flour, baking powder, baking 
soda, salt, cinnamon, ginger, nutmeg, allspice and cloves; set aside.  
 
In the bowl of an electric mixer fitted with the flat beater, beat the butter on medium speed until 
creamy and smooth, 1 to 2 minutes. Add the brown and granulated sugars and beat until light 
and fluffy, about 5 minutes, stopping the mixer occasionally to scrape down the sides of the 
bowl. Add the eggs one at a time, beating well after each addition.  
 
Reduce the speed to low and add the flour mixture in three additions, alternating with the milk 
and beginning and ending with the flour. Beat each addition until just incorporated, stopping the 
mixer occasionally to scrape down the sides of the bowl. Add the pumpkin puree and beat until 



incorporated. Remove the bowl from the mixer. Using a rubber spatula, fold in the walnuts and 
crystallized ginger until incorporated. 
 
Divide the batter between the wells of the prepared pan and spread it evenly. Bake until a 
toothpick inserted near the center of a cake half comes out clean, about 1 hour and 15 minutes. 
Transfer the pan to a wire rack and let the cake halves cool upright in the pan for 15 minutes. 
 
Gently tap the pan on a work surface to loosen the cake halves. Invert the pan onto the rack 
and lift off the pan. Let the cake halves cool completely before decorating.  
Make your buttercream. 
1.  Cut off the dome or excess cake at the base of two bundt cakes. 
2.  Spread a thin amount on the cut side of one of the bundt cakes.  Line up the ridges of your 
bundt cakes with the cut sides together. 
3.  Frost the cakes with a thin layer of frosting.   Run your finger along the ridges after coating it 
to make sure the buttercream doesn't fill in the ridged shape. 
4.  Once Cake is frosted place in fridge. 
5.  Completely fill in the middle hole with frosting (I use a plastic bag for this). 
6.  Lay the fondant onto your cake.  The shape makes it a little tricky.  If you can't avoid folds, 
just try to keep them in the back.  After the fondant is on, run your finger along the ridges to 
makes those edges. 
7. Rollout some Fondant into a cone shape for stem, place on top of pumpkin with a dab of 
water to hold in place. 
8. Using some black gel color apply with a small brush to make your lines on stem. Decorate as 
you please. 
 
 
 
 
 
 
Pumpkin Spice Latte Buttercream 
MAKES 3 Cups | ACTIVE TIME 10 Min | TOTAL TIME 10 Min 
 
 
1 teaspoon espresso coffee powder 
1 tablespoon of French Vanilla table creamer  
1 cup (2 sticks) unsalted butter, room temperature 
1/4 cup pumpkin puree 
3 cups powdered sugar 
1 1/2 teaspoons ground cinnamon 
1/4 teaspoon ground ginger 
1/4 teaspoon ground nutmeg 
1/4 teaspoon ground clove 



1/4 teaspoon salt 
 
In a small bowl, combine espresso powder and creamer. Stir until the espresso powder 
dissolves. Set aside. 
 
In a standing mixer fitted with a whisk, cream the butter for 3 minutes. Scrape down the sides of 
the bowl if necessary. Add pumpkin puree. Mix until combined. Turn the mixer to low and add 
powdered sugar one cup at a time. Mix until well blended and then increase speed to medium 
and beat for another 3 minutes. 
 
Add cinnamon, pumpkin pie spice, salt and espresso mixture and continue to beat on medium 
speed for 1 minute more, adding more creamer as needed until desired consistency is reached. 


