Pumpkin Chocolate Marbled Bundt Cake
Submitted by: Liza Bonnell
Cake:
1 1/4 cups pumpkin puree
1 cup sugar
1 cup packed dark brown sugar
1 1/2 cups unsalted butter, softened
5 large eggs
1 tsp. vanilla
2 3/4 cups King Arthur cake flour, divided
3 tsp. pumpkin pie spice
1 tsp. baking powder, divided
1/2 tsp. baking soda, divided
1 tsp. salt, divided
3/4 cup Dutch-processed unsweetened cocoa
2 cups regular or low-fat buttermilk, divided
Cream Cheese Glaze:
1/2 cup powdered sugar
4 oz. (1/2 cup) regular or low-fat cream cheese
1/2 tsp. vanilla
3-4 tbsp. milk (or more if you want a thinner glaze)
Process
1. Preheat oven to 350 degrees (F). Rub a 10 inch tube pan or 12-cup bundt pan
with butter (or spritz with cooking spray) and dust with 1 tbsp. flour until the
interior is covered. Tap lightly to shake loose extra flour. Set aside.
2. Spread pumpkin puree over two layers of paper towels and press two more layers
on top. Let sit for 10 minutes.

3. Meanwhile, in a large mixer bowl cream butter until light. Add both sugars in a
steady stream and mix on medium for about 5 minutes.
4. Add eggs, one at time, mixing well after each. Add in vanilla.
5. Transfer half of the mixture into another large bowl (another mixer bowl would
be helpful, but any large bowl will work). Set aside.
6. Scape the pumpkin off of the paper towel and add it to the first bowl. Mix well.
7. In a smaller bowl combine 1 3/4 cup flour, pumpkin pie spice, 1/2 tsp. baking
soda, 1/4 tsp. baking powder and 1/2 tsp. salt.
8. Add half of the flour mixture to the pumpkin mixture and mix well. Mix in 1 cup
buttermilk. Then add the remaining flour and mix until combined. Set aside.
9. In the smaller bowl combine 1 cup flour, 3/4 cup cocoa, 1/2 tsp. baking soda, 1/4
tsp. baking powder and 1/2 tsp. salt.
10. Add half of the flour/cocoa mixture to the other large bowl and mix well with a
whisk or your mixer. Mix in 1 cup of buttermilk. Then add the remaining flour
and mix until combined.
11. Spoon 1/3 of the pumpkin batter into your prepared pan. Drop heaping spoonfuls
of the chocolate batter around the pan (not completely covering all the pumpkin).
Spoon in the remaining pumpkin and chocolate batters. Gently swirl a knife
around the pan several times.
12. Bake for 45-55 minutes or until a toothpick inserted in the center comes out with
a few moist crumbs (make sure you’re checking in both the pumpkin and
chocolate parts, I noticed large chocolate sections needed a few additional
minutes). Cool in pan for 10 minutes, then remove from pan and cool for another
10 minutes on a rack.
13. Meanwhile, to make the glaze, mix powdered sugar and cream cheese until well
blended. Beat in vanilla and milk, 1 tbsp. at time. Drizzle on the warm cake. Let
cake cool completely.

