
PUMPKIN CAKE RING WITH LEMON GLAZE 
1 	 Package Yellow Cake Mix

2 	 Teaspoons Cinnamon

1/2 	 Teaspoon Ginger

1/2 	 Teaspoon Nutmeg

2 	 Eggs

	 Water

1 	 Cup Solid Packed Pumpkin

1 	 Cup Finely Chopped Nuts (Optional)

LEMON GLAZE 
1 	 Cup Confectioners’ Sugar

1 	 Lemon, Grated

1 	 Lemon, Juiced 

DIRECTIONS 
1. Combine Cake Mix and spices in a bowl. 

2. Add eggs, Pumpkin and 1/2 of the water called for from the cake mix. 

3. Stir in nuts if using. 

4. Pour batter into a greased and floured Bundt pan. 

5. Bake in a 350 degree oven for 40 to 45 minutes. 

6. Cool 10 minutes, then remove from pan. 

7. Combine confections sugar with lemon rind and juice. 

8. Mix well. 

9. A small amount of cream can be added if needed to reach a creamy consistency. 

10. Pour over cake. 



