
Porterfield Pumpkin Bundt with Snow White
Glaze

 Vegetarian

SIDE DISH

Ingredients
1.5 teaspoons double-acting baking powder

0.3 teaspoon baking soda

1.5 cups powdered sugar  sifted 

1.3 cups t brown sugar  dark packed 

5 large eggs  at room temperature 

3.3 cups flour  all-purpose sifted 

1.5 cups granulated sugar

READY IN

45 min.

SERVINGS

10

CALORIES

586 kcal

https://whatsheate.com


0.5 teaspoon ground allspice

2 teaspoons ground cinnamon

0.1 teaspoon ground cloves

0.8 teaspoon ground ginger

1.5 teaspoons nutmeg

2 tablespoons honey

2 drops juice of lemon  fresh 

1 cup olive oil  light 

2 tablespoons cup heavy whipping cream  or as needed 

0.7 cup orange juice  (or buttermilk if using) 

2 cups pumpkin puree  unsweetened canned 

0.8 teaspoon salt

1 pinch salt

0.3 teaspoon vanilla extract

0.3 cups walnut pieces  chopped 

Equipment
bowl

frying pan

oven

knife

whisk

blender

hand mixer

aluminum foil

Directions
Position rack in lower third of oven. Preheat oven to 350F and bake 65 to 70 minutes. Prepare

the pan as directed.



In a medium bowl, whisk together the sifted flour, baking powder (if using), baking soda, salt

and spices. Set aside.

Add the granulated sugar to the large bowl of an electric mixer and crumble in the dark brown

sugar, breaking up any clumps with your fingers.

Add the oil and 2 eggs and beat until blended, then beat in the remaining eggs and the

pumpkin. Scrape down the bowl and beater.

With the mixer on the lowest speed, alternately add the juice or milk (or buttermilk if using)

and the dry ingredients. When everything is blended, scrape down the bowl, then beat a few

seconds longer until the batter is smooth and creamy.

Scoop the batter into the prepared pan.

Bake for 65 to 70 minutes (or for the time indicated for your altitude in the chart) or until the

cake has risen, is springy to the touch and is cracked on top, and a cake tester inserted in the

center comes out dry. Cool the cake in its pan on a rack for 20 to 25 minutes.

Slide a knife around the pan sides and the top of the tube to release the cake. Top the cake

with a foil-covered cardboard cake disk or a flat plate, invert, and lift off the pan. Peel off the

paper, if you used it. Cool the cake completely.

Whisk together all the ingredients until smooth and creamy.

Add a drop more of milk if necessary. The glaze should have a soft, just slightly runny (but not

liquefied) consistency. Use the glaze as soon as it is prepared.

Spread the glaze on the top of the cake, letting it drip down the sides. While the glaze is still

soft, sprinkle on the nuts, if desired. The glaze hardens as it dries.

From Pie in the Sky: Successful Baking at High Altitudes by by Susan G. Purdy, (C) May 2005

William Morrow Cookbooks, an imprint of Harper

Collins Publishers

Nutrition Facts

 PROTEIN 5.84%
  FAT 15.78%

  CARBS 78.38%

Properties
Glycemic Index:45.14, Glycemic Load:46.89, Inflammation Score:-10, Nutrition Score:17.237391306006%

Flavonoids



Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg Eriodictyol: 0.04mg, Eriodictyol:

0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 2mg, Hesperetin: 2mg, Hesperetin: 2mg, Hesperetin:

2mg Naringenin: 0.36mg, Naringenin: 0.36mg, Naringenin: 0.36mg, Naringenin: 0.36mg Apigenin: 0.02mg,

Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg,

Luteolin: 0.03mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.04mg,

Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 585.87kcal (29.29%), Fat: 10.49g (16.15%), Saturated Fat: 2.47g (15.47%), Carbohydrates: 117.29g (39.1%),

Net Carbohydrates: 114.18g (41.52%), Sugar: 81.16g (90.18%), Cholesterol: 96.39mg (32.13%), Sodium: 317.96mg

(13.82%), Alcohol: 0.03g (100%), Alcohol %: 0.02% (100%), Protein: 8.74g (17.48%), Vitamin A: 7840.75IU (156.81%),

Selenium: 23µg (32.86%), Manganese: 0.64mg (31.83%), Folate: 102.54µg (25.63%), Vitamin B1: 0.38mg (25.05%),

Vitamin B2: 0.37mg (21.95%), Iron: 3.59mg (19.92%), Phosphorus: 142.04mg (14.2%), Vitamin B3: 2.82mg (14.11%),

Vitamin C: 10.54mg (12.78%), Fiber: 3.11g (12.45%), Vitamin K: 10.99µg (10.47%), Calcium: 104.19mg (10.42%),

Copper: 0.21mg (10.42%), Vitamin E: 1.5mg (9.97%), Vitamin B5: 0.86mg (8.59%), Magnesium: 34.15mg (8.54%),

Potassium: 275.17mg (7.86%), Vitamin B6: 0.13mg (6.32%), Zinc: 0.85mg (5.65%), Vitamin B12: 0.23µg (3.79%),

Vitamin D: 0.55µg (3.65%)


