
Pumpkin  Cream  Cheese  Bundt
Cake
Ah, fall is finally (almost) here. The temperature is starting
to drop, leaves will soon begin to fall, sweaters have begun
making their way out of my closet, and you can usually find a
pumpkin  spice  latte  not  too  far  from  my  hands.  This  in-
between, end of summer and beginning of fall is one of my
favorite times of the year. I love the cooler weather, the
beauty of nature, and, most of all, I love fall flavors.
Notably, this pumpkin bundt cake recipe!

http://www.mamamiarecipes.com/pumpkin-cream-cheese-bundt-cake/
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Pumpkin. Apple. Cinnamon. Pumpkin spice. Squash. Pomegranate.
Ginger.  Cranberry….did  I  mention  pumpkin?  There’s  just
something about fall flavors that are comforting and cozy,
especially in baking.

Naturally, I’ve been experimenting with these flavors in the
kitchen, which led me to try out a pumpkin cake recipe or two.
I’m particular about both pumpkin and pumpkin spice, and this
pumpkin bundt cake recipe was by far the winner of all the
pumpkin cake recipes I tried.

Pumpkin Cream Cheese Bundt Cake
Bundt cake recipes are actually some of my favorite recipes to
make when preparing dessert that will be on display because
they naturally look so pretty. It tastes even better when you
add some cream cheese glaze for bundt cake.  You can also top
it with some other easy decoration, and the result is a cake
worthy of being on display. Even as you start to cut slices,



bundt cake recipes hold their form, so you don’t end up with a
mess or less-than-pretty cake on the dessert table.

Pumpkin Bundt Cake Recipe
Pumpkin Cream Cheese Filled Bundt Cake reminds me a bit of
homemade pumpkin roll but with a less moist cake and a lot
less  work  and  frustration  in  making  it.  But,  the  most
essential components – pumpkin and cream cheese filling are
still there.

As I mentioned, this is a great pumpkin cake recipe to make
when you need something pretty, which is why 1 think this
would make an excellent dessert for Thanksgiving or any other
holiday. It’s simple enough to make that you won’t have to
worry about spending tons of time in the kitchen preparing it
either.

The cream cheese glaze is sweet but light and balances nicely
with the pumpkin flavor. The pecans add a bit of texture and
crunch and really pull the presentation of the cake together.

Whether you’re looking for a new Thanksgiving dessert or just
want to try out new bundt cake recipes, you’ll definitely want
to try this Pumpkin Cream Cheese Bundt Cake. And just a little
bit of a warning regarding the cream cheese glaze for bundt
cake because it is so good you could eat it with a spoon!

For Complete Cooking Instructions Please Head On Over To Next
Page Or Open button (>) and don’t forget to SHARE with your
Facebook friends



How To Make Pumpkin Bundt Cake
It won’t be long, and you can be relaxing with a piece of
homemade pumpkin bundt cake in your hands! The best part is
that this pumpkin bundt cake is super easy and doesn’t take a
lot of time or effort. Here are the steps to get started:

Step1: To make this delicious pumpkin cream cheese bundt cake,
separately combine the wet and dry ingredients to the pumpkin
cake batter.

TIP: You may be tempted to add all the wet and dry ingredients
together at once, but when you do that, it can interfere with
the mixing process. It’s always best to slowly add the dry
ingredients to the wet ingredients and mix well.

Step 2: Spread half of the batter in the bottom of the bundt
pan.



Step 3: In a separate bowl, mix together the ingredients for
the cream cheese filling. Spread on top of the pumpkin cake
recipe batter.



Step  4:  Top  with  the  remaining  pumpkin  cake  batter.  Bake
pumpkin cream cheese bundt cake for 65 minutes.



Let the bundt cake cool completely on the counter or wire
rack. Then top with cream cheese glaze and serve.

How Long Do You Let A Bundt Cake
Cook Before Removing From Pan?
When it comes to letting the pumpkin bundt caking cooling, I
recommend an average of 10-20 minutes after you remove it from
the oven. That time can vary some depending on the airflow of
your kitchen. There is a fine line between letting it cool
long enough and cooling it for too long. It stays in the pan
for  an  extended  time  you  may  experience  the  pumpkin  cake
sticking to the pan because of moisture forming. At the very
minimum, allow the bundt cake to sit at least 10 minutes
before flipping the pan over to get the cake out.

How  To  Prevent  Bundt  Cakes  From
Sticking
I wanted to give you a few tips, so you don’t have a bundt
cake baking disaster. Trust me; they are not fun! Take a look
at these tips to help keep your pumpkin bundt cake in one
piece:

Use an older pan if you have one. I know it seems like a
good idea to buy something shiny and new, but those
older style bundt pans have a way of making the bundt
cakes perfect every time!
If you do need to buy a bundt pan, make sure it is a
non-stick variety. There are so many to choose from at
the store, but if you stick with nonstick you will be
good!
Make sure you properly grease the pan before baking. You
will thank yourself later when this pumpkin cake slides
right out of the pan with ease.
Sprinkle a little bit of powdered sugar in the bottom of



the bundt cake pan to coat it evenly. Some people use
flour for regular cakes, but when it comes to baking
bundt cakes, the flour actually causes it to stick.





Pumpkin  Bundt  Cake  Recipe
Variations
If you aren’t drooling already you will be when you see these
additional ideas! Try something new and add in some of these
yummy ingredients.

Chocolate  Chips  –  Is  it  even  possible  to  have  cake
without chocolate? Okay, it may be, but adding some mini
semi-sweet chocolate chips takes this cake to the next
level!
Cranberries – It’s exceptionally flavorful to add in
some cranberries during the holiday seasonings. It makes
the pumpkin spice bundt cake taste like Christmas!
Raisins – Add in a 1/4 – 1/2 cup of raisins to make the
pumpkin cream cheese cake even sweeter and filling. This
pumpkin bund cake recipe is so good with our without
added ingredients!
Chocolate Drizzle – Instead of using the cream cheese
glaze for bundt cake, try it with some melted chocolate
or chocolate syrup. Just drizzle a little bit on the top
and enjoy every bite of the best pumpkin bundt cake
ever.
White Chocolate Chips – If white chocolate is more your
style than semi-sweet, you have to try this! Add some
into the batter, and you will be so pleased when you
bite into this moist bundt cake.

How To Tell If Bundt Cake Is Done
If you haven’t baked a lot of bundt cakes, it can be a little
confusing to tell if it’s done or not. Here are some things I
look for:

This pumpkin cream cheese bundt cake is showing signs of
being done when the sides start to separate from the



sides of the pan. Most other cakes are the same way.
If you stick a toothpick into the center of the pumpkin
bundt cake and it comes out clean, then it’s probably
done.
Another way to tell is to touch the top of the cake with
your finger very carefully. If it leaves a dent, then it
needs to cook a little longer, and if it springs back,
then it’s done.

Can  I  Make  Mini  Pumpkin  Bundt
Cakes?
Yes, absolutely! Follow the instructions as directed except
pour the batter and cream cheese filling into mini bundt pans
or ramekins. You will need to reduce the cooking time to
around 20 minutes when baking the mini pumpkin bundt cakes.
Otherwise, everything else is the same, and the result is
flavorful pumpkin spice bundt cakes just on a smaller scale.

How Do I Store Pumpkin Cream Cheese
Cake?
While the jury is still out on if anything with cream cheese
needs to be refrigerated or not, I tend to be a rule follower
when it comes to food. I recommend covering the bundt cake in
an airtight container and keeping it in the fridge. Typically,
anything with cream cheese should be refrigerated within 2
hours of baking. I say to be safe and not risk it. Plus, cold
pumpkin bundt cake with cream cheese frosting is even more
delicious than when it’s warm!

Can  I  Freeze  This  Pumpkin  Cream



Cheese Bundt Cake?
Yes, you sure can! You can either save the entire homemade
pumpkin cake or just a few slices. If you are making the
pumpkin bundt cake in advance for an event or something, I
recommend freezing it without the cream cheese glaze. Then you
can just drizzle the glaze on the day you are planning to
serve it.

The best way to keep it the freshest, is to wrap the cake or
pieces of cake in plastic wrap then put it in an airtight
container that’s freezer safe. This will keep it safe from the
elements in the freezer so you can eat it later.

When you are ready to serve the pumpkin bundt cake, simply
remove it from the freezer and place it in the fridge or on
the counter until it’s thawed.

Time to pin this delish cake for later!

Enjoy!!

For the summary of Cooking Instructions Please Head On Over To
Next Page Or Open button (>) and don’t forget to SHARE with
your Facebook friends





Ingredients
2 3/4 C flour
2 tsp baking soda
1/2 tsp salt
2 tsp ground cinnamon
1/2 tsp ground ginger
1/2 tsp ground nutmeg
1/2 tsp allspice
2 C pumpkin puree
1 C brown sugar, packed
3/4 C sugar
1 C canola oil
4 large eggs
1 tsp pure vanilla extract

Cream cheese filling:

12 oz cream cheese, softened
1 large egg
1/4 C sugar
1/2 tsp pure vanilla extract

Cream cheese glaze:

2 oz cream cheese, softened
1 C powdered sugar
1 tsp vanilla extract
3 tbsp whole milk
1 C chopped walnuts

Instructions
Preheat oven to 350 degrees and spray a bundt pan with1.
pam baking spray
In a large bowl, whisk together the flour, baking soda,2.
salt,  cinnamon,  ginger,  cloves,  nutmeg  and  allspice
until combined.



Using  a  standing  mixer,  cream  together  the  pumpkin,3.
brown sugar, sugar, oil, eggs and vanilla extract.
Combine the wet ingredients into the dry ingredients and4.
mix until combined
Cream cheese filling:5.
Using  the  standing  mixer,  cream  together  the  cream6.
cheese egg, sugar and vanilla until combined and smooth
Prep directions :7.
Pour half of the pumpkin batter into the bundt pan8.
Spread the cream cheese mixture onto the batter9.
Pour remaining pumpkin batter into the bundt pan and10.
bake 65-75 minutes or until a toothpick comes out clean
Allow to cool completely before removing onto a cake11.
stand
Directions for cream cheese glaze:12.
Using a standing mixer, beat cream cheese and powdered13.
sugar until combined, about 2 minutes.
Slowly beat in vanilla and milk until combined14.
Beat in 1/4 C powdered sugar if the glaze is to thin15.
Drizzle glaze onto the bundt cake16.
Top with chopped walnuts17.
Enjoy18.


