
MAPLE	PUMPKIN	PECAN	SNACKING	CAKE	
(adapted	from	Food	and	Wine	magazine)	
	
1/2	cup	whole	wheat	flour	(I	used	white	whole	wheat)	
1/4	cup	all-purpose	flour	
1/2	teaspoon	cinnamon	
1/4	teaspoon	salt	
7	ounces	pecans	(about	1	to	1	+	1/3	cups)	
1/2	cup	pumpkin	puree	
2	large	eggs,	at	room	temperature	
2/3	cup	dark	brown	sugar,	packed	
1/4	cup	maple	syrup	
1/4	cup	plus	2	tablespoons	coconut	oil,	melted	
1/2	teaspoon	vanilla	
3	tablespoons	demerara	sugar	for	sprinkling	
	
Heat	the	oven	to	325°	and	grease	an	8-inch	square	cake	pan,	
	
In	a	medium	bowl,	whisk	together	the	two	types	of	flour,	cinnamon,	and	salt	and	set	
aside.	
	
In	a	small	frying	pan	over	medium-high	heat,	toast	the	pecans	until	fragrant,	stirring	
occasionally,	about	4	minutes.	Transfer	half	of	the	nuts	to	a	small	food	processor	
and	pulse	until	a	coarsely	ground	flour	forms.	Roughly	chop	the	remaining	pecans	
over	a	cutting	board	into	small-sized	pieces.	Add	both	the	pecan	meal	and	loosely	
chopped	pieces	to	the	bowl	of	dry	ingredients.	
	
In	a	large	bowl,	whisk	together	the	pumpkin	puree,	eggs,	brown	sugar,	maple	syrup,	
coconut	oil,	and	vanilla	extract	until	very	smooth.	Gently	fold	in	the	dry	ingredients	
until	incorporated.	Using	a	spatula,	scrape	the	batter	into	the	prepared	pan.	Smooth	
out	the	surface	of	the	cake	batter	with	the	spatula	and	sprinkle	the	demerara	sugar	
evenly	over	the	top.	Bake	for	45	minutes	until	a	toothpick	inserted	in	the	center	
comes	out	clean.	The	top	of	the	cake	should	be	crispy	from	the	scattered	sugar-
coating.	
	
Let	the	cake	cool	for	15	minutes	before	slicing	and	serving.	
	
	


