
Pumpkin Snack Cakes with Maple Bourbon
Glaze

 Popular

DESSERT

Ingredients
3 tablespoons all purpose flour

1.5 teaspoons double-acting baking powder

2 teaspoon bourbon

1 cup cake flour

1 cup confectioners' sugar

0.5 teaspoon cream of tartar

3 large eggs  separated 

READY IN

45 min.

SERVINGS

12

CALORIES

378 kcal

https://whatsheate.com


3 tablespoons heavy cream

4 tablespoons maple syrup

1 teaspoon pumpkin pie spice

0.3 cup pumpkin puree

0.5 teaspoon salt

0.5 cup shortening

1 cup sugar

0.5 cup butter  unsalted room temperature 

1 teaspoon vanilla extract

2 tablespoons vegetable oil

1 cup milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

whisk

plastic wrap

stand mixer

pastry bag

Directions
For the pumpkin cakes:Preheat oven to 350 degrees F. Grease a cream canoe pan and set

aside.

Combine the flour, sugar, baking powder, salt, and pumpkin pie spice in a medium bowl.

Add in the pumpkin puree, oil, vanilla extract, and egg yolks and whisk until fully combined.In a

stand mixer or separate bowl, combine the egg whites and cream of tartar, and whip to stiff

peaks.Fold in about a third of the egg whites into the cake batter to lighten. Fold in the rest of

the egg whites until incorporated, trying not to deflate them too much.Fill the canoe pan



cavities about two-thirds full.

Bake for about 9-11 minutes until the cakes are puffed up and fully set.

Combine flour and milk in a small saucepan and cook over medium heat until it thickens into a

paste.

Remove from heat and scrape into a bowl. Press a piece of plastic wrap over the top and let

finish cooling.

Combine shortening, butter, sugar, and salt in a stand mixer and beat until combined.

Combine all ingredients in bowl of a stand mixer and beat until smooth and combined. If it is a

little too runny, you can add more confectioners' sugar; if it's too thick, add some more

cream.To assemble:Fill a pastry bag fitted with a round tip with the filling. Poke tip into the

underside of a cake and squeeze filling into cake. Repeat along length of cake (three spots

total should be fine).

Drizzle the glaze over the cakes.

Nutrition Facts

 PROTEIN 4.14%
  FAT 51.74%

  CARBS 44.12%

Properties
Glycemic Index:32.8, Glycemic Load:19.69, Inflammation Score:-7, Nutrition Score:6.2308695899404%

Nutrients (% of daily need)
Calories: 378.04kcal (18.9%), Fat: 21.96g (33.78%), Saturated Fat: 9.02g (56.38%), Carbohydrates: 42.13g (14.04%),

Net Carbohydrates: 41.61g (15.13%), Sugar: 31.86g (35.4%), Cholesterol: 73.51mg (24.5%), Sodium: 179.51mg (7.8%),

Alcohol: 0.39g (100%), Alcohol %: 0.45% (100%), Protein: 3.96g (7.91%), Vitamin A: 1451.72IU (29.03%), Manganese:

0.29mg (14.62%), Selenium: 9.41µg (13.44%), Vitamin B2: 0.2mg (12.06%), Vitamin K: 10.77µg (10.25%), Vitamin E:

1.22mg (8.15%), Calcium: 78.61mg (7.86%), Phosphorus: 75.45mg (7.55%), Vitamin D: 0.68µg (4.5%), Vitamin B5:

0.43mg (4.27%), Vitamin B12: 0.24µg (4.05%), Folate: 14.03µg (3.51%), Iron: 0.62mg (3.46%), Potassium: 117.92mg

(3.37%), Vitamin B1: 0.05mg (3.25%), Zinc: 0.43mg (2.87%), Magnesium: 10.78mg (2.7%), Vitamin B6: 0.04mg

(2.23%), Copper: 0.04mg (2.18%), Fiber: 0.52g (2.1%), Vitamin B3: 0.29mg (1.44%)


