
Mini Pumpkin Bundt Cakes
Prep time: 20 minutes  Cook time: 15 - 17 minutes

Ingredients:
2 3/4 cup flour
1 tablespoon baking powder
1 teaspoon baking soda
2 teaspoons cinnamon
1 teaspoon nutmeg
1/2 teaspoon ginger
2 cups sugar
1/2 teaspoon salt
1 1/2 sticks butter - let sit out for 5 minutes before using. Not too soft!
4 large eggs
1/4 cups oil
1 can pumpkin
1/2 cup milk
1 teaspoon vanilla extract

Method:
Preheat oven to 350 degrees
In electric mixing bowl, add dry ingredients (flour, powder, soda, spices, 
sugar and salt). Blend these ingredients together then with the mixer on 
low, add butter in cubes. Mix until ingredients look like course sand. Scrape 
down your bowl.
In a separate bowl, combine eggs, oil, pumpkin, milk and vanilla. Whisk this 
together until incorporated.
Then, with mixer on low, add 1/2 of the egg mixture and let mix for about 1 - 
2 minutes. Scrape down and slowly add the rest of the wet ingredients. 
Spray your mini bundt pans VERY WELL with cooking spray. With a 
medium sized cookie scoop, fill bundt cake holes about halfway. Bake in 
the oven for 15 minutes, until cake springs back to the touch. 
Let cool for 10 minutes, and turn out onto a wire rack to cool.

Once cool, slice off one end of the cakes to create a flat surface and stick 
them together. Ta-da! Mini pumpkin!



Frosting: I made up simple buttercream that will be linked with this recipe 
on kyndraclaire.com. I used this just to stick the two cakes together. 

For the drizzle on top, I used melted chocolate, caramel, and a simple 
icing.
The simple icing will be linked along with this recipe as well!
Enjoy!

Notes:
Filling up the cakes about halfway is more than enough as these rise quite 
a bit. Although it makes no difference if they rise over the pan as you will be 
cutting this part off!
I also made a batch of brownies in bundt pans, and make brown pumpkins!

http://kyndraclaire.com

