THE CROWNED CAKE

55-60 min
Brown Butter Orange P%pkm Bundt Cake with [8] s50F - 175¢
Maple Ginger Cheesecake Tunnel, Candied Maple Pecans, [&q] 12726 servings
and Bourbon Maple Glaze!

INGREDIENTS: |

For the Pan
* % cup (50g) Granulated Sugar
* Approx. 2 tBsp (28g) Butter, softened

Browned Butter for Cake
* 10 tBsp (140g) Butter

Bourbon Reduction for Glaze (optional)
* 3 tBsp (45ml) Bourbon

Maple Candied Pecans Topping

* % cup (75g) Pecan halves or pieces.
* 2 tBsp (30ml) Pure Maple Syrup.

* 1tBsp (12g) Packed Brown Sugar.

* Generous pinch Table Salt.

Maple Ginger Cheesecake Tunnel
* 12 0z (340g) Cream Cheese, brick style, room

temperature.

* % cup (50g) Granulated Sugar.

* 2 tBsp (30ml) Pure Maple Syrup.

*1tBsp (8g) Cornstarch.

* Y4 tsp (1.5g) Salt.

*1Large Egg.

* 1tsp (5ml) Vanilla Extract.

* Scant ¥ cup (35g) Finely chopped or minced
Crystallized Ginger.
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Maple Glaze

* 2 cups (240g) Powdered (confectioners’) Sugar.

* % cup (60ml) Pure Maple Syrup.

* 1% tBsp (22-30ml) Bourbon Reduction.

* 1-3 tBsp (15-45 ml) Cream, or Maple Syrup as
needed.

* 2 tsp (2.5ml) Vanilla Extract.

* Pinch Table Salt.

Brown Butter Pecan Pumpkin Cake

_* 2% cups (280g) All-purpose Flour.

* %2 cup (60g) Pecans

* 1% tsp (7g) Baking Soda.

* 1tsp (4g) Baking Powder.

*1tsp (6g) Salt.

* 1tBsp (6g) Ground Ginger.

* 2 tsp (4g) Ground Cinnamon.

* Y2 tsp (Ig) Ground Nutmeg.

* Y tsp (0.5g) Ground Cloves.

* % cup (113 g) Browned Butter

* %2 cup (120ml) Neutral Oil.

* 4 Large Eggs, room temperature.

* 1 cup (200g) Packed Dark Brown Sugar.

* % cup (150g) Granulated Sugar.

*1(15 oz / 425g) Can Pumpkin Purée (100%
pumpkin, not pie filling).

* 1tBsp (about 6g) Finely grated Orange zest.

* 2 tsp (10ml) Vanilla Extract.

EXCLUSIVE MEMBER RECIPE DROP #35




INSTRUCTIONS:

A. Prepare Pan and Oven.
1. Heat the oven to 350°F / 175°C.
2. Grease a 10-12 cup Bundt pan thoroughly with softened butter, making
sure to get into all the crevices.
3. Dust the interior with granulated sugar (not flour), turning to coat every surface. Tap out
the excess.

B. Brown the Butter. (for the Brown Butter Pecan Pumpkin Cake)
1. Add the butter to a small saucepan. Cook over medium heat, swirling occasionally, until it
foams, the foam subsides, brown bits form on the bottom, and it smells nutty.
2. Immediately pour into a heatproof measuring cup, scraping in all the browned bits.
3. Top up with a little melted butter only if needed to reach exactly % cup (113 g).
4. Cool to lukewarm. It should be warm but not hot when you add it in later.

C. Reduce the Bourbon for the Glaze (optional)

1. Add 3-4 Tbsp (45-60 ml) bourbon to a small, light-colored saucepan (so you can see the
simmer) and set over medium-low heat. BE CAREFUL IF USING AN OPEN FLAME.

2. Let it bubble gently for 2-4 minutes, swirling occasionally, until volume is reduced by about
half (to 1%2-2 Tbsp / 22-30 ml). The bubbles will look thicker/syrupy and the aroma will be
concentrated.

3. Take off heat and allow to cool to room temp.

D. Maple Candied Pecans. (for the Topping)
1. Line a small tray with parchment.
2. In a skillet over medium heat, cook the pecans, maple syrup, brown sugar, and salt for 3-5
minutes, stirring, until the syrup is thick, glossy, and clings to the nuts.
3. Spread onto the parchment, separating pieces as much as possible.
4. Cool completely, then chop coarsely for topping. Set Aside.

E. Maple Ginger Cheesecake Tunnel Preparation.
1. Beat the cream cheese until very smooth.
2. Add the sugar, maple syrup, cornstarch, and salt. Beat until thick and creamy.
3. Beat in the egg and vanilla just until combined. Do not overmix.
4. Add in the finely chopped or minced crystallized ginger. Stir to combine.
5. The filling should be thick, like soft frosting. Transfer to piping bag or bowl and place in the
refrigerator to firm up and chill.

F. Maple Glaze Preparation.

1. Whisk the powdered sugar and salt in a bowl to break up any lumps.

2. Add the maple syrup and vanilla. Whisk until thick and pasty.

3. Add the cream (or maple syrup or bourbon reduction depending on the flavor profile you
prefer) 1 tsp at a time, whisking well, until the glaze falls from the whisk in a slow, glossy
ribbon that sits on the surface for a few seconds before sinking back in. A thicker glaze will
stick to the cake better and give you prettier drips.

4. Set aside.

continues on next page —>

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




INSTRUCTIONS (CONTINUED)

G. Brown Butter Pecan Pumpkin Batter Preparation.
1. Blitz the pecans in a food processor until they are very finely chopped and turn into meal.
You are looking for a flour like texture that may be slightly more course or clumpy due to
the oils in the nuts, especially if homemade. Stop before it turns to paste.

H. Prepare The Brown Butter Pecan Pumpkin Batter. (continued)

1. In a medium bowl, whisk together the flour, pecan meal, baking soda, baking powder, salt,
ginger, cinnamon, nutmeg, and cloves. Set aside.

2. In a large bowl, whisk together the pumpkin, brown sugar, granulated sugar, orange zest,
and vanilla extract until smooth.

3. Whisk in the eggs one at a time, mixing well after each addition.

4. Whisk in the neutral oil.

5. Slowly whisk in the lukewarm browned butter until fully combined and glossy.

6. Add the dry ingredients to the wet ingredients. Fold with a spatula just until no dry streaks
remain. You want a thick, scoopable batter that slowly falls off the spatula.

I. Build The Tunnel And The Cake.

1. Spoon a bit more than half of the pumpkin batter into the prepared Bundt pan. Spread into
an even layer.

2. Use the back of a spoon to make a shallow trench in the center of that batter all the way
around the pan.

3. Spoon or pipe the cheesecake filling into the trench in a continuous ring, keeping it away
from the pan edges as much as possible.

4. Carefully spoon the remaining batter over the filling in small dollops, then gently smooth to
cover it completely.

5. Tap the pan firmly on the counter once or twice to settle the batter and remove big air
pockets.

6. Bake at 350°F / 175°C for 55-65 minutes.
o A skewer inserted into the cake portion (not the cheesecake filling) should come out

clean or with just a few moist crumbs.

o If using an instant-read thermometer in the cake portion, aim for about 200°F / 93°C.

7. Remove from the oven and cool the cake in the pan on a rack for 10-20 minutes.

8. Run a thin knife around the outer edge and center tube if needed. Invert onto a rack and lift
off the pan. Let the cake cool completely before glazing.

J. Finish and Serve

1. Transfer the fully cooled cake to its serving plate or stand.

2. Spoon or pour the maple glaze slowly over the top of the Bundt, letting it drip down the
ridges.

3. While the glaze is still tacky, sprinkle the chopped maple candied pecans in a ring around
the top and press very lightly so they adhere.

4. Let the glaze set for 10-15 minutes before slicing so you get clean cuts and a clear
cheesecake tunnel.

SERVE AND ENJOY!

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




SHOPPING LIST:

Granulated Sugar

1Orange

120z Cream Cheese (brick, not whipped) Powdered Sugar

5 large Eggs Pecans
Crystallized Ginger

Heavy Cream .

Butter Ba@ng Soda

1Can (15 0z) 100% Pumpkin Purée Baking Powder

Neutral Oil Salt |

Pure Maple Syrup Ground G.mger

Vanilla Extract Ground Cinnamon

Dark Brown Sugar Ground Nutmeg
Ground Cloves
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Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.
Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




