pumpkin bundt cake with cream cheese filling
 
Author: Jo Cooks
Serves: 16
ingredients
For the Bundt Cake
· 6 tbsp butter, unsalted, at room temperature
· 1½ cup brown sugar, packed
· 3 large eggs
· ¾ cup buttermilk
· 1 cup canned pumpkin puree
· 3 cups all purpose flour
· 1 tbsp baking powder
· 1 tsp baking soda
· 1 tsp salt
· 1 tbsp pumpkin pie spice
For the Cream Cheese Filling
· 8 oz cream cheese, softened at room temperature
· ¼ cup powdered sugar
· 1 egg
· 1 tsp vanilla extract
· ½ tsp cinnamon
· pinch of salt
For the Cream Cheese Icing
· 4 oz cream cheese, softened at room temperature
· ¼ cup powdered sugar
· pinch of salt
· 1 tsp vanilla extract
· 3 tbsp milk, plus more as needed
instructions
1. Preheat oven to 350 F degrees and grease a bundt pan with butter or cooking spray.
2. Start by making the cream cheese filling. Add all the cream cheese filling ingredients the bowl of your mixer and mix until well incorporated, about 2 minutes. Set this mixture aside. Clean the mixer bowl.
3. Add the butter and brown sugar to the bowl of your mixer and mix for 2 minutes on medium high. Add the eggs and continue mixing for another 2 or 3 minutes until mixture lightens up.
4. While that's mixing, add the flour, baking powder, baking soda, salt and pumpkin pie spice to a bowl and stir it all together. Set aside.
5. Add the buttermilk and pumpkin puree to the mixer and mix until well incorporated, another minute.
6. Add the flour mixture to the mixer and mix for one more minute until all the flour has been incorporated into the mixture.
7. Pour half of the batter into the prepared bundt pan and spread evenly all around. Pour the cream cheese mixture over the pumpkin cake batter and spread this around the bundt pan. Pour the remaining cake batter over the cream cheese filling and spread as evenly as you can.
8. Bake for about 55 minutes or until cake is done. Insert a toothpick into the center of the cake and if it comes out clean, the cake is done.
9. While the cake is baking, make the cream cheese icing. Add all the ingredients for the icing to the bowl of your mixer and mix for about 3 minutes or until smooth. Add more milk as necessary, for a thicker icing use less milk, for an icing that is easier to drizzle, add a bit more milk.
10. Take the cake out of the oven and let it sit in the bundt pan for about 5 minutes. Run a knife along the sides of the cake if necessary, then flip the cake over onto a cake tray. Let the cake cool a bit for about 10 to 20 minutes.
11. Drizzle with the cream cheese icing and top with chopped pecans if preferred.

