
PUMPKIN GLAZE CAKE 

Chef: Mike Reed  

Ingredients: 

CAKE- 

 1 box yellow cake mix 

 1 15oz can of pumpkin puree                                                         

GLAZE- 

1 ½  cups powdered sugar 

3 tbls apple cider 

¾  tsp pumpkin pie spice 

 

Instructions: 

Preheat oven to 350 F. 

Lightly grease a 7 x 11 x 2 pan 

Empty cake mix and puree into a large bowl.  Using either a stand or 

hand mixer, mix well until batter is smooth and thick. 

Pour batter into pan; smooth surface with a spatula.  Bake for 25 – 28 

minutes.  Check the center with a toothpick till it comes out clean.  Do 

not over bake. 

Let cool in pan for 10 minutes and then carefully flip upside down on a 

serving platter.   

Mix the ingredients for the glaze and pour over cake. 


