Phillis Carey's Recipe of the Week

PUMPKIN SHEET CAKE WITH TOASTED NUTS
AND CREAM CHEESE FROSTING
Serves 12.

Cake:

1-15 oz. can solid-pack pumpkin
2 cups sugar

1 cup vegetable oll

4 large eggs, lightly beaten

2 cups flour

2 tsp. baking soda

1 tsp. ground cinnamon

1/2 tsp. ground ginger

1/2 tsp. salt

Frosting:

8 0z. cream cheese, softened

8 T. unsalted butter, softened

1 tsp. vanilla

3 1/2 to 4 cups sifted powdered sugar

1 T. milk or as needed

1/3 cup chopped toasted walnuts or pecans

October 26, 2019

1. Preheat oven to 350 degrees. Spray or butter a 15 x 10 x 1 inch jelly pan roll

and set aside.

2. In a large bowl beat pumpkin with sugar and oil until blended. Whisk together
the flour, baking soda, cinnamon, ginger and salt and gradually add to the

pumpkin mixture, beating until well blended.

3. Pour batter into prepared pan and bake for 25 to 30 minutes or until a toothpick

inserted in the center comes out cleans. Cool on a wire rack.

4. For frosting, beat cream cheese with butter and vanilla until fluffy. Gradually
beat in powdered sugar until smooth, adding milk by drops to reach the correct
consistency. Spread over cooled cake and sprinkle with toasted nuts.



