
How to Roast a Pumpkin 
 

Wash the pumpkin and cut off the stem end (although I've seen recipes that leave the 

stem on). Cut in half through the stem end. Scoop out the seeds. Place cut-side down 

on a baking pan lined with foil. Bake at 350 degrees for 45-60 minutes, or until it is very 

soft (check it by sticking it with a fork). Once the pumpkin is cool enough to handle, 

scoop out the soft insides and discard the skin. Put it in a food processor and puree. 

 

Here’s an important trick to getting the pumpkin to the consistency that you can use in recipes calling 

for canned pumpkin. Line a colander with coffee filters and place the colander in a large bowl. Spoon 

the pureed pulp into the lined colander and let sit for a few hours. You will find that a lot of liquid 

drains into the bowl that's under the colander. Now it’s close to the consistency of canned pumpkin. I 

usually wind up with about 1 cup of puree from 1 medium pie pumpkin.  

 

Pumpkin Sheet Cake (adapted from a Paula Deen recipe) 
 
1 cup butter, softened 

1 cup sugar 

1 cup firmly packed light brown sugar 

4 large eggs 

1 ¾ cups fresh pumpkin puree, prepared as directed above (or 1 15-oz can) 

3 cup all-purpose flour 

2 tsp. baking powder 

1 tsp. ground cinnamon 

1/2 tsp. baking soda 

1/4 tsp. salt 

3/4 cup milk 

Cinnamon Cider Buttercream (recipe follows) 

 

Preheat oven to 350 degrees.  Grease and flour a 13” by 18” sheet pan; set aside.  In a large bowl, 

beat butter and sugars at medium speed with a mixer until fluffy.  Add eggs, one at a time, beating 

well after each addition.  Beat in pumpkin.  In a medium bowl, combine flour, baking powder, 

cinnamon, baking soda and salt.  Gradually add to butter mixture alternately with milk, beginning and 

ending with flour mixture, beating just until combined after each addition.  Spread in prepared pan.  

 

Bake for 15-22 minutes or until a wooden toothpick inserted in center comes out clean.  Cool 

completely in pan on wire rack.  Spread frosting on cake.   

 

Cinnamon Cider Buttercream Frosting 

 

1 cup butter, softened 

1/2 tsp. ground cinnamon 

pinch of salt 

5 cup powdered sugar 

1/4 - 1/2 cup good quality apple cider (such as Wickham Farms apple cider!) 

 

In a large bowl, beat butter, cinnamon and salt at medium speed with a mixer until creamy.  Gradually 

add powdered sugar, beating until smooth.  Add cider and beat until reaches desired consistency. 


