Glazed Pumpkin Spice Mini Cakes
Makes 4 mini pumpkin cakes.

Cake batter:

1 cup all-purpose flour

1 teaspoon baking powder

¾ teaspoon ground cinnamon

½ teaspoon baking soda

½ teaspoon salt

1/8 teaspoon ground nutmeg

½ cup canned pumpkin

¼ cup milk

1 teaspoon vanilla extract

6 tablespoons butter, softened

½ cup firmly packed dark brown sugar

½ cup granulated sugar

2 eggs

Glaze:

2 cups confectioners’ sugar

2 ½ tablespoons warm water

1/8 teaspoon ground cinnamon (optional)

Orange and leaf green icing color, as desired

Preheat oven to 325˚F. Grease and flour pan or spray with vegetable pan spray with flour.


In medium bowl, combine flour, baking powder, cinnamon, baking soda, salt and nutmeg; set aside.


In a small bowl mix together pumpkin, milk and vanilla; set aside.


In large bowl, beat butter, brown sugar and granulate sugar with electric mixer at medium speed until light and fluffy.  Add eggs, one at a time, mixing well after each.  Add flour mixture alternately with pumpkin mixture, mixing well after each addition.  Fill each pan cavity 2/3 full with cake batter.  Bake 24-26 minutes or until toothpick inserted into center comes out clean.  Cool cakes in pan on cooling grid for 15 minutes.  Remove from pan and cool completely.

In small bowl, combine glaze ingredients until smooth.  Spread about 2 teaspoon glaze on top of pumpkin bottom.  Place pumpkin top over glaze.  [image: image1.jpg]


Color remaining glaze with icing colors; drizzle over tops of cakes.

