
THE GREAT AMER ICAN CAKE 

Some of our favorite elements of fall-toasty pecans, fragrant spices, 
and tart cranberries-are neatly packaged in a single cake. 

To make this c ake you w ill need : 

8 ounces (2 cups) fresh or frozen cranberries 

'12 cup (3'12 ounces) granulated sugar 

'h cup orange juice 

1'h cups pecans, toasted, cooled, 

and ground fine 

1 tablespoon pumpkin pie spice 

1 recipe Classic Yellow Bundt Cake' batter 

2 tablespoons cream cheese, softened 

2 tablespoons whole milk 

1 cup (4 ounces) confectioners' sugar 

FOR THE FILl! NG: Bring cranberries, granu

la ted sugar, and orange juic e to boil in medium 

sauc epan ove r medium-h igh heat. Cook, 

stirring occasiona lly, until c ranberries ha ve 

broke n down and juic es have thick ened 

slightly, 8 to 10 minutes. Transfer mixture to 

food processor and process until smooth, 10 to 

15 sec onds. Le t cool complete ly. 

FOR THE CAKE: Ad just oven rock to lower

middle position and heat oven to 325 degrees. 

Grease and flour 12-cup nonstick Bundt pan. 

Combine pecans and pie sp ic e in small bowl, 
then stir into coke batter until incorp orated. 

Spoo n ha lf of batter into prepared pan and 

smoo th top . Using boc k o f spoon, c rea te 

V2 -inch-deep c hannel in center o f ba tte r. 

Spoo n hall o f filling into c hannel. Using butter 
knife, thoroughly sw irl filling into batter. Repeat 

w ith rema ining batter and filling . Bake until 

skewer inserted in c enter comes out c lean, 

70 to 75 minutes, rot a ting pan halfway through 

baking . Le t coke cool in pan on wire ro c k for 

10 minu tes. Remove coke from pan and let 

c ool completely on rock, about 2 hours. 

FOR THE GLAZE : Whisk cre am cheese and 

milk together in me diu m bowl until combined 

and no lumps remain. Whisk in con fectioners' 

suga r un til smooth. Drizzle eve nly ove r top o f 

cooled c oke and let sit until g loze is firm, a bout 

I hour. Serve . 

o ' Go to CooksCountry.comjyeliowbundtcoke 

for our Classic Yellow Bundt Cake rec ipe . 




