
Pumpkin Tiramisu Layer Cake
Author: Lindsay Conchar Prep Time: 2 hours

Cook Time: 25 minutes Total Time: 2 hours 25 minutes

Yield: 12-14 1x Category: Dessert Method: Oven

Cuisine: American

Description

Moist pumpkin cake, tiramisu filling, an espresso drizzle, and rich mascarpone frosting make this

Pumpkin Tiramisu Layer Cake an instant family favorite when it comes to fall desserts!

Ingredients
SCALE 1x 2x 3x

Pumpkin Cake Layers

Tiramisu Filling

3/4 cup (168g) unsalted butter, room temperature

1 1/2 cups (310g) sugar

1/2 teaspoon vanilla extract

3 tablespoons (45ml) vegetable oil

3 large eggs, room temperature

1 large egg white, room temperature

2 1/2 cups (325g) all purpose flour

2 teaspoons (8g) baking powder

1 teaspoon baking soda

1/2 teaspoon salt

1 1/2 teaspoons (5g) ground cinnamon

1/2 teaspoon nutmeg

1/8 teaspoon cloves

1 3/4 cup (406g) pumpkin puree

6 large egg yolks, room temperature

3/4 cup (155g) sugar
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Espresso Mixture

Mascarpone Frosting

Cream filled wafer cookie sticks*

Instructions

To Make the Cake Layers:

3/4 cup (6 oz/170g) mascarpone cheese, room temperature

1 cup (240ml) heavy whipping cream, cold

1/2 cup (120ml) hot water

2 tablespoons (10g) instant espresso coffee powder

1/4 cup (60ml) Kahlua

3 cups (678g/24 oz) mascarpone cheese, softened

3 1/2 cups (403g) powdered sugar, sifted

1 teaspoon kahlua

Preheat the oven to 350°F (176°C). Line the bottom of three 8-inch (20cm) cake pans with

parchment paper and grease the sides.

1

In a large mixing bowl, cream the butter and sugar on medium speed until light in color and

fluffy, 3-4 minutes.

2

Add the vanilla extract and vegetable oil and mix until combined.

3

Add eggs and egg white in two batches, mixing until incorporated after each addition. Scrape

down the sides of the bowl as needed to make sure everything is combined.

4

Add the dry ingredients to a medium sized bowl and whisk to combine.

5

Add half of the flour mixture to the batter and mix until combined. Add the pumpkin puree to

the batter and mix until combined. Add the remaining flour mixture and mix until well

combined and smooth. Scrape down the sides of the bowl as needed to ensure everything is

well combined. The batter will be thick.

6

Divide the batter evenly between the prepared cake pans.

7

Bake for 20-25 minutes, or until a toothpick inserted in the middle comes out with a few

crumbs.

8

Remove cakes from the oven and allow to cool for 3-4 minutes, then remove from pans to a

cooling rack to finish cooling.

9
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To Make the Tiramisu Filling:

To Make the Frosting:

To Build the Cake:

Combine the egg yolks and sugar in the top of a double boiler. If you donʼt have a double

boiler, you can use a mixing bowl set over a pot with simmering water in it. I use my mixer

bowl. Do not let the water boil, or it will be too hot. To ensure that the steam cooking the eggs

doesnʼt get too hot, occasionally lift the bowl to release the steam.

1

Cook for about 7-10 minutes whisking constantly with heat on low, until mixture is light in

color and sugar is dissolved. The temperature of the mixture should reach about 155°F

(68°C). If mixture starts to get too thick and a darker yellow, it s̓ overcooked.

2

When done, whip egg yolks with a mixer until they thicken and lighten a bit to a pale yellow.

3

Add the mascarpone cheese to a medium sized bowl, then add about 1/3 of the yolks to the

mascarpone cheese and carefully fold them together. Add the remaining egg yolks and gently

fold into the cheese mixture until combined, being careful not to deflate the yolks or over mix

the mascarpone cheese. When mascarpone cheese is over mixed, it can start to separate.

4

Add the heavy whipping cream for the filling to another mixer bowl and whip on high speed

until stiff peaks form, about 5 minutes.

5

Carefully fold the whipped cream into mascarpone mixture by first folding about 1/3 of the

whipped cream into the mascarpone mixture. Carefully fold the remaining whipped cream into

the mascarpone mixture. Set mixture in the fridge until ready to use.

6

Combine the mascarpone cheese, powdered sugar and kahlua and mix on low speed until

combined and smooth. Do not over mix the mascarpone cheese. When mascarpone cheese

is over mixed, it can start to separate. Set frosting in the fridge until ready to use.

1

Remove the domes from the tops of the cakes with a large serrated knife.

1

Combine the ingredients for the espresso mixture.

2

Place the first cake layer on a serving place or cardboard cake circle.

3

Drizzle 4-5 tablespoons of espresso mixture over the cake layer.

4

Pipe a dam around with outside of the cake with the mascarpone frosting.

5

Fill in the center of the dam with about 1/3 of the tiramisu filling, then spread into an even

layer.

6

Top the filling with the second layer of cake, then repeat steps 4-6.

7

Top the cake with the final layer of cake, then drizzle another 4-5 tablespoons on top of the

cake layer.

8

Add a crumb coat to the sides of the cake with the mascarpone frosting, then full frost the

outside of the cake, leaving the top bare.

9

Pipe a border around the top edge of the cake with the remaining frosting.

10

Fill in the border with the remaining 1/3 of the tiramisu filling.
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Serving Size: 1 Slice Calories: 996 Sugar: 70.5 g Sodium: 327.9 mg Fat: 59.3 g

Carbohydrates: 103.6 g Protein: 14.5 g Cholesterol: 241.4 mg

*I used 1 1/2 containers of cookie sticks for the whole cake.

Notes

Nutrition

Find it online: https://www.lifeloveandsugar.com/pumpkin-tiramisu-layer-cake/

Sprinkle a little cocoa onto the top of the cake, if desired, then press the cookie sticks onto

the sides. The cake should be refrigerated until ready to be served. Cake is best for 3-4 days.

12

To store: This cake should be kept covered in the refrigerator. Avoid keeping it at room

temperature for too long as the mascarpone frosting will soften. It should be enjoyed

within 3 to 4 days.
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