Gingerbread Cake


1 can (15oz.) solid pack pumpkin 
1/3 c. Molasses (use the Measure All- Cup for this, the dry side & watch  the customers' eyes light up!
3 eggs
2 T. Panty Cinnamon Plus Spice Blend (or reg. Cinnamon)
1 pkg. (18.25oz) German Choc. cake mix
Vanilla ice cream or thawed frozen whipped topping (optional)
 

I also use Nestle Cinnamon chips to melt & drizzle over the cake once it cools a little. You can also use Powdered Sugar to sprinkle over it as well!  You add all wet ingred. into Cl. Batter Bowl & whisk. Then add cake and mix w/ Mix-n-Scraper. Pour all into Bundt pan .

1. Brush Stoneware Fluted Pan w/ veg. oil using Pastry Brush.  In Cl. Batter Bowl, whisk pumpkin, molasses, eggs, & Spice Blend until smooth, using Stainless Steel Whisk.  Add cake mix; mix with Mix ‘N Scraper until thoroughly blended, about 1 minute.

2. Pour batter into pan, spreading evenly. Microwave on HIGH 14 minutes or until Cake Tester inserted near center comes out clean. (Cake will be slightly moist on top near center). Let stand in microwave 10 minutes.  If necessary, loosen cake from sides of pan using Skinny Scraper; invert onto serving plate.  Let cook 5 minutes.

3. Sprinkle with powdered sugar using Flour/Sugar Shaker, Serve warm with ice cream or whipped topping, if desired.

Yield: 12 servings

Cook’s Tips:

· To bake in a conventional oven preheat oven to 350’F. Bake 40-45 minutes or until Cake Tester inserted in center come out clean.

· If using a microwave oven w/out a built-in turn table, rotate cake once after 7 minutes of cooking.


