
Pumpkin Cupcakes
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Ingredients
4 eggs
2 cups sugar        
2 cups four        
1 ½ tsp baking soda         
1 tsp baking powder         
2 cups mashed, cooked pumpkin* 
2 teaspoons of cinnamon 
1 teaspoon ground ginger 
1/2 teaspoon ground nutmeg 
1/4 teaspoon ground cloves 
½ cup milk (can substitute soy, almond, hemp or rice milk)
½ cup vegetable oil 
1 good crust (see our recipe for my grandmother's short crust – it's so easy!)

* To make pumpkin purée from a sugar pumpkin: start with a small-medium sugar pumpkin, cut out the 
stem and scrape out the insides, discard (save the seed and see our roasted pumpkin seed recipe). Cut 
into sections and steam in a saucepan with a couple inches of water at the bottom, until soft. Scoop out 
the pulp from the skin. Or you can bake whole or halved in a 350°F oven until fork tender. Optional - put 
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pulp through a food mill or chinois to make extra smooth. NOTE: I am a lazy cook and I don't bother with 
making extra smooth pulp. But, I do bother with real pumpkin. Start it frst and it will be done by the 
time you assemble the rest of the ingredients and is so worth it!

Method

Beat eggs at medium speed until blended. Add sugar, four, baking soda and powder, spices, pumpkin, oil 
and milk. 

Lightly grease muffn pans and line with paper baking cups (or grease and fower instead). Spoon batter 
into cups, flling three-quarters full.

Bake at 350°F for 20-25 minutes or until a wooden toothpick comes out clean. Remove cupcakes from 
pan and cool completely on a wire rack. Spread with frosting if desired.

Frosting

½ cup + 2 Tbs. (1.25 sticks) butter
5 cups powdered (confectioners) sugar
8 Tbs. whole milk
1 ¼ tsp. vanilla extract (or other favor of your choice)
a few drops all-natural or organic orange food coloring if desired

Blend butter, milk, vanilla and food coloring. Add sugar a little at a time. Blend until smooth and creamy. 
Frost only cooled cupcakes, or cake will stick and pull up.
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