Chocolate Pumpkin Layer Cake – Sarah Godfrey
For the Chocolate Cake:
2 oz butter at room temperature
1.75 oz granulated sugar (1/4 cup)
1.75 oz brown sugar (1/4 cup)
1 egg at room temperature
1 tsp vanilla extract
4 fl oz buttermilk (1/2 cup), at room temperature
2.66 oz all-purpose King Arthur Flour (2/3 cup)
1 oz unsweetened cocoa powder (1/3 cup)
½ tsp baking soda
¼ tsp salt
For the Pumpkin Cinnamon Mousse Layer:
9 oz cinnamon chips
1 1/2 cups heavy cream divided use
1/3 cup canned pumpkin puree
Pinch salt
2 tsp unflavored powdered gelatin
2 tbsp water
1 tsp ground cinnamon
For the Pumpkin Peanut Butter Mousse Layer:
9 oz peanut butter chips
1 1/2 cups heavy cream divided use
1/3 cup canned pumpkin puree
Pinch salt
2 tsp unflavored powdered gelatin
2 tbsp water
For the Salted Caramel Mousse Layer:
9 oz salted caramel chips or white chocolate chips
1 1/2 cups heavy cream divided use
1/3 cup thick salted caramel sauce
Pinch salt
2 tsp unflavored powdered gelatin
2 tbsp water
1 tsp vanilla extract
For the Chocolate Ganache on Top:
1/2 cup heavy cream
3 oz semi-sweet chocolate finely chopped
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To Decorate:
Whipped cream
Cinnamon
Candy of your choosing
To Make the Chocolate Cake:
1. Line a 9-inch cake pan with parchment, and spray it with nonstick cooking spray.
Preheat the oven to 350 F.
2. Add the butter and both sugars to the bowl of a large stand mixer fitted with a paddle
attachment. Beat them together on medium-high speed, until light and fluffy, about 5
minutes. Add egg and vanilla extract, and beat well until they’re fully incorporated.
3. In a separate bowl, sift together the flour, cocoa powder, baking soda, and salt. With
the mixer running on low, add a quarter of the sifted flour mixture. When the flour
streaks have almost all disappeared, add a third of the buttermilk to the mixing bowl.
When that’s incorporated, continue to add the drys and wets in an alternating pattern,
ending with the dry ingredients.
4. When the dry ingredients are nearly incorporated, stop the mixer. Scrape down the
bottom and sides of the bowl with a rubber spatula, and finish mixing the cake by hand.
Pour the batter into the prepared pan and smooth it into an even layer. Bake the cake for
22-25 minutes, until a toothpick inserted into the center comes out with just a few moist
crumbs attached. Cool the cake completely before using.
To Make the Mousse Layers:
1. Prepare your pan. You need a 9-inch pan with sides at least 3 inches tall, and the
ability to remove the bottom. Either a cake pan with a removable bottom or a
springform pan will work. Line the inner wall with a 4-inch high acetate cake collar or a
strip of aluminum foil or waxed paper. Make sure the acetate or waxed paper is long
enough so that it overlaps itself, and if you are using foil/waxed paper, make sure you
cut the strip tall enough to extend at least an inch over the pan’s sides, since the cake is
about 4 inches tall.
2. Place a cake cardboard in the bottom of the pan, then carefully place the baked cake
on top of the cardboard. This is optional, but it makes it easy to transfer the cake cleanly
and neatly to your serving plate.
3. Prepare the cinnamon mousse layer: combine the cinnamon chips, pumpkin puree,
1/2 cup of cream, and salt in a microwave-safe bowl. Microwave in 30-second
increments, stirring every 30 seconds, until the chocolate has melted and the mixture is
smooth. Pour it into a large bowl, and let it cool to room temperature, stirring
occasionally.
4. While you wait for the cinnamon mixture to cool, prepare the gelatin. Whisk together
the gelatin and the cold water in a small bowl, and set it aside to let the gelatin absorb

the water. When the cinnamon is at room temperature, microwave the bowl of gelatin
for 15 seconds, until it is melted. Whisk the melted gelatin and cinnamon mixture
together, and whisk in the ground cinnamon.
5. Whip the remaining 1 cup heavy cream to firm peaks. Fold half of the whipped cream
into the cinnamon, and once it’s incorporated, gently fold in the remaining whipped
cream. Scrape the mousse on top of the cake, and spread it into an even layer.
Refrigerate the cake for 25 minutes, until the mousse has started to set and is firm
enough that a second layer can be added.
6. For the pumpkin-butterscotch mousse, combine the butterscotch chips, pumpkin
puree, 1/2 cup of heavy cream, and salt in a microwave-safe bowl. Continue to make this
layer the same way you made the cinnamon layer, by melting and cooling the
butterscotch mixture, whisking in the melted gelatin, and folding in whipped cream.
When the pumpkin-butterscotch mousse is ready, pour it over the cinnamon mousse
layer. Spread it into an even layer, and refrigerate again.
7. Finally, prepare the salted caramel layer. Combine the salted caramel chips (or white
chocolate chips), 1/2 cup heavy cream, salted caramel, salt, and vanilla in a microwavesafe bowl. Continue to make this layer the same way you made the previous two layers.
Pour it over the pumpkin-butterscotch mousse, and refrigerate to set the mousse layers
for at least 30 minutes.
8. Make a quick chocolate ganache by putting the chopped chocolate in a small bowl and
heating the cream to a simmer. Pour the hot cream over the chopped chocolate and
whisk gently until the chocolate melts and you have a smooth, shiny mixture. If it is very
hot, let it cool slightly so it’s still warm and spreadable, but not so hot that it will melt
the mousse. Pour the ganache over the top of the cake, and use a spatula to nudge it
right to the edge and spread it in an even layer. Refrigerate the cake for at least 4 hours
or overnight, so that the mousse layers can be very firm when slicing. 9. To finish the
cake, push the bottom out from the pan, or unhinge the sides, and unwrap the acetate
strip. Transfer the cake to your serving platter. Pipe rosettes of whipped cream around
the edges, and sprinkle the cream with a bit of cinnamon. Top the rosettes with
chocolate candies or chocolate curls, or leave them plain.
10.For the cleanest slices, cut the cake when it is well chilled. Use a large sharp knife,
and wash it frequently between cuts. For the best taste and texture, allow the cake slices
to sit at room temperature for 10-15 minutes before serving.

