Pumpkin Cake Roll

Yield: serves 12

Cake Ingredients:





Filling Ingredients:

3 eggs







1 c. powdered sugar
1 c. sugar






6 oz. cream cheese

2/3 c. pumpkin 





2 oz. butter
1 t. lemon juice





½ t. vanilla 
¾ c. flour

1 t. baking powder

2 t. cinnamon

1 t. ginger

½ t. nutmeg

½ t. salt

1 c. finely chopped pecans 

½ c. powdered sugar

Recipe Steps: DAY ONE

1. Measure out all ingredients for cake and filling.

2. Chop 1 cup pecans finely.

3. Label and store all ingredients.  

Recipe Steps: DAY TWO 

      1.  Preheat oven to 375 F.

2. Beat eggs on high speed in mixer for 5 minutes then gradually add sugar.

3. Turn mixer to low and add pumpkin and lemon juice.

4. In a separate bowl stir together flour, baking powder, cinnamon, ginger, nutmeg, and salt. 

5. Fold dry ingredients into pumpkin mixture.

6. Trace parchment paper against a jellyroll pan and cut out.

7. Line the jelly roll pan with parchment paper and grease with cooking spray on top. 

8. Spread cake batter onto lined jellyroll pan.

9. Sprinkle the finely chopped pecans over the cake batter.

10. Bake for 15 minutes. 

11. Sprinkle kitchen towel with ½ cup powdered sugar. 

12. Turn hot cake out on towel.

13. Carefully peel the parchment paper from cake (in sections to avoid ripping). 
14. Starting at the narrow end, roll towel and cake back together.

15. Let stand until cool. 

Recipe Steps: DAY THREE 

1. Unroll the cake for filling.
2. Beat the cream cheese until smooth. 

3. Add the butter and beat until smooth.
4. Gradually beat in the powdered sugar to the mixture. 

5. Beat in vanilla until blended in.

6. Spread filling over cooled cake roll. 

7. Re-roll cake but removing the towel first. 

8. Chill. 

