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CookbookSource: Williams-Sonoma Pumpkin Mold recipe
Servings: 14

Notes: This is the recipe that accompanied the Williams-Sonoma "The Great
Pumpkin Pan" mold.

1. Have all ingredients at room temperature. Position a rack in the lower

third of an oven and preheat to 325. Generously grease and flour the

Williams-Sonoma pumpkin pan (or two bread pans). Tap out any excess

flour.

2. Over a sheet of waxed paper sift together the flour, baking powder,

baking soda, salt, cinnamon, ginger, nutmeg, allspice and cloves. Set

aside.

3. In the bowl of an electric mixer fitted with the flat beater, beat the

butter on medium speed until creamy and smooth, about 1-2 minutes.

Add the brown and granulated sugars and beat until light and fluffy,

about 5 minutes, stopping the mixer 2-3 times to scrape down the sides.

Add the eggs, one at a time, beating well after each addition.

4. 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. Add the pumpkin puree and beat until

incorporated. Remove the bowl from the mixer. Using a rubber spatula,

fold in the walnuts and candied ginger until incorporated.

5. Divide the batter between the wells of the prepared pan and spread it

evenly. Bake until a toothpick inserted near the center of one cake

comes out clean, about 1 hour and 15 minutes. (If using bread pans, test

the pans at about 45-50 minutes.) Transfer the pan(s) to a wire rack and

let the cake halves cool upright in the pan for 15 minutes.

6. Gently tap the pan on a work surface to loosen the cake halves. Invert

the pans onto a wire rack and lift off the pan. Let the cake halves cool

completely before decorating.

7. Frosting: in the bowl of an electric mixer beat the cream cheese on

medium speed until smooth, 2-3 minutes. Add the butter and beat until

combined, 1-2 minutes. Add the powdered sugar and vanilla and beat until

fluffy, 2-3 minutes. Divide the frosting into two bowls and add the

pumpkin puree to one of them.

8. Using a sharp, serrated bread knife, gently slice off the rounded tops

(about 1/4 inch) of each cake half, so you have a completely flat side.

Spread the pumpkin frosting on one half and gently place the top on the

bottom cake, lining up the ribs as best you can. Refrigerate for 30

minutes. Frost the top of the pumpkin with the cream cheese frosting

(or use it with food coloring to make fancy cut-outs. pumpkin faces or

leaves and tendrils). Refrigerate until ready to serve.

CAKE:
2 1/2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon baking soda
1 1/4 teaspoons salt
2 1/2 teaspoons ground cinnamon
1 1/4 teaspoons ground ginger
3/4 teaspoon nutmeg, freshly ground
1/2 teaspoon ground allspice
1/8 teaspoon ground cloves
10 tablespoons unsalted butter
1 1/4 cups light brown sugar, packed
1 1/4 cups granulated sugar
3 large eggs
2/3 cup milk
1 1/4 cups pumpkin puree
2/3 cup walnuts, toasted, chopped
1/2 cup crystallized ginger, diced
FROSTING:
8 ounces cream cheese, room temperature
8 tablespoons unsalted butter
1 cup powdered sugar
1/2 teaspoon vanilla extract
1 tablespoon pumpkin puree (optional)
Food coloring, if desired

Categories: Desserts
Carolyn T's Blog:

http://tastingspoons.blogspot.com
Per Serving (excluding unknown items): 510 Calories;
26g Fat (44.2% calories from fat); 7g Protein; 66g
Carbohydrate; 2g Dietary Fiber; 105mg Cholesterol;
386mg Sodium.  Exchanges: 1 Grain(Starch); 1/2
Lean Meat; 1/2 Vegetable; 0 Non-Fat Milk; 4 1/2 Fat;
3 Other Carbohydrates.
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