PUMPKIN SKILLET CAKE WITH CREAM CHEESE FROSTING  5
FOR THE CAKE

Unsalted butter, softened, for greasing the skillet

2/3
cup/160 milliliters vegetable oil

1
cup/220 grams light brown sugar

3
large eggs, at room temperature

1
teaspoon vanilla extract

1 1/3
cup/170 grams all-purpose flour

1
teaspoon ground cinnamon

¾
teaspoon ground ginger

½
teaspoon ground cloves

1
teaspoon baking powder

½
teaspoon baking soda

½
teaspoon fine sea salt

1¼
cup/300 milliliters pumpkin purée

FOR THE FROSTING

4
tablespoons/55 grams unsalted butter, at room temperature

4
ounces/115 grams cream cheese, at room temperature

2
cups/245 grams confectioners’ sugar

1
teaspoon vanilla extract

Pinch of fine sea salt

1¼
cups/150 grams chopped candied pecans (or plain or toasted pecans), optional

Make the cake: Heat the oven to 350 degrees. Grease a 10-inch oven-safe skillet with butter. In a large bowl, whisk the oil and light brown sugar until well combined (you may need to switch to a rubber spatula after a bit). Add the eggs one at a time and mix after each addition until well incorporated. Mix in the vanilla extract.

Add the flour, cinnamon, ginger, cloves, baking powder, baking soda and salt and mix well to combine. Add the pumpkin purée and mix until the batter is homogeneous. Pour the batter into the prepared skillet and spread into an even layer with a spatula.

Bake the cake until a toothpick inserted into the center comes out clean (or with just a few moist crumbs), 30 to 35 minutes. Cool completely.

While the cake cools, make the frosting: In a medium bowl, using a rubber spatula or electric mixer, mix the butter and cream cheese until combined. Add the confectioners' sugar about ½ cup/60 grams at a time, mixing well to incorporate between additions. Add the vanilla and salt and mix to combine.

Frost the cooled cake with the cream cheese frosting in an even layer. If using, sprinkle the pecans evenly over the frosting.
By Erin Jeanne McDowell

John Kernick for The New York Times. Food stylist: Simon Andrews.

Total Time

About 40 minutes
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Fall in simple skillet cake form, this easy pumpkin cake that can be made in one bowl. The frosting is fluffier and comes together more quickly with the help of an electric mixer, but it can be mixed by hand in a pinch. It's also great without a drop of frosting.
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LMinSC7 years ago

I've made this two times now. Used ½ cup oil and ½ cup brown sugar. Plenty sweet and moist. Also, from years of experience I know that cream cheese frosting can be made with much less sugar and still be delicious For easier mixing, next time I will mix the pumpkin puree in with the eggs, sugar and oil and mix the dry ingredients separately before adding.

Is this helpful? 111

brenda7 years ago

Why do you need a skillet? Can't you just use a 10" springform pan

Is this helpful? 53

Rachel7 years ago

This cake was a big hit! I didn’t have any cloves so I used nutmeg instead, and I think that worked well. I made it in a cast iron skillet, but I would think you could make it in a springform.

Is this helpful? 25
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More From Easy Fall Baking

Boozy Apple Crunch Cake

Vaughn Vreeland

401 ratings with an average rating of 4 out of 5 stars

401

1 hour 50 minutes

Pumpkin Icebox Cake

Yossy Arefi

23 ratings with an average rating of 4 out of 5 stars

23

20 minutes

Original Plum Torte

Marian Burros

20376 ratings with an average rating of 5 out of 5 stars

20,376

1 hour 15 minutes

CLASSIC

Pumpkin Spice Cheesecake Bites

Sue Li

33 ratings with an average rating of 4 out of 5 stars

33

2 ¼ hours

Chewy Earl Grey Sugar Cookies

Yossy Arefi

3055 ratings with an average rating of 5 out of 5 stars

3,055

45 minutes 

Cranberry Spice Bundt Cake

Dorie Greenspan

1623 ratings with an average rating of 5 out of 5 stars

1,623

1 ½ hours, plus cooling 

Mini Pumpkin Spice Whoopie Pies

Samantha Seneviratne

17 ratings with an average rating of 4 out of 5 stars

17

1 hour 10 minutes

Thai Tea Tres Leches Cake

Ligaya Mishan, Sam Yoo

194 ratings with an average rating of 4 out of 5 stars

194

5 ¼ hours

Spiced Chocolate Marble Shortbread

Yewande Komolafe

461 ratings with an average rating of 4 out of 5 stars

461

1 hour, plus chilling

Pumpkin Roll

Samantha Seneviratne

208 ratings with an average rating of 4 out of 5 stars

208

1 hour 50 minutes

Snickerdoodle Muffins

Sheela Prakash

133 ratings with an average rating of 4 out of 5 stars

133

35 minutes

EASY

Chewy Brownie Cookies

Vaughn Vreeland

2378 ratings with an average rating of 5 out of 5 stars

2,378

45 minutes

EASY

Maple-Pecan Sticky Buns

Yossy Arefi

688 ratings with an average rating of 5 out of 5 stars

688

About 1 hour, plus 2 ¾ hours’ rising and chilling

Pumpkin Bread Pudding

Yossy Arefi

79 ratings with an average rating of 4 out of 5 stars

79

1 hour

Baked Lemon Pudding

David Tanis, JR Ryall

5179 ratings with an average rating of 4 out of 5 stars

5,179

1 hour

Pumpkin Blondies

Margaux Laskey, Everyday Annie

467 ratings with an average rating of 5 out of 5 stars

467

50 minutes

EASY

More Recipes From Erin Jeanne McDowell

Chocolate Truffle Tart

Erin Jeanne McDowell

230 ratings with an average rating of 4 out of 5 stars

230

3 hours, plus chilling

Blueberry Cream Popsicles

Erin Jeanne McDowell

646 ratings with an average rating of 4 out of 5 stars

646

About 20 minutes, plus 8 hours’ freezing

Guinness Brownies

Erin Jeanne McDowell

1183 ratings with an average rating of 4 out of 5 stars

1,183

45 minutes, plus chilling

Fluffy Cheddar Biscuits

Erin Jeanne McDowell

2779 ratings with an average rating of 4 out of 5 stars

2,779

45 minutes

Yellow Sheet Cake With Chocolate Frosting

Erin Jeanne McDowell

2084 ratings with an average rating of 4 out of 5 stars

2,084

45 minutes

Banana Cream Pie No-Churn Ice Cream

Erin Jeanne McDowell

420 ratings with an average rating of 4 out of 5 stars

420

10 minutes, plus freezing

Red Velvet Cookies With White Chocolate Chunks

Erin Jeanne McDowell

919 ratings with an average rating of 4 out of 5 stars

919

40 minutes

Apple Cobbler

Erin Jeanne McDowell

556 ratings with an average rating of 4 out of 5 stars

556

About 1 hour

Roasted Tomato and Corn Pie With Cheddar Crust

Erin Jeanne McDowell

680 ratings with an average rating of 4 out of 5 stars

680

About 2 hours, plus chilling

Vegan Pie Crust

Erin Jeanne McDowell

271 ratings with an average rating of 4 out of 5 stars

271

30 minutes, plus chilling

Flag Cake

Erin Jeanne McDowell

1299 ratings with an average rating of 4 out of 5 stars

1,299

45 minutes, plus overnight chilling

Vegan Chocolate Chip Cookies

Erin Jeanne McDowell

1238 ratings with an average rating of 4 out of 5 stars

1,238

45 minutes

Chocolate-Chip Banana Bread

Erin Jeanne McDowell

8493 ratings with an average rating of 5 out of 5 stars

8,493

1 ½ hours

EASY

Cheesecake Pudding

Erin Jeanne McDowell

708 ratings with an average rating of 4 out of 5 stars

708

45 minutes, plus chilling

Red Velvet Crinkle Cookies

Erin Jeanne McDowell

633 ratings with an average rating of 4 out of 5 stars

633

1 hour

Giant Chocolate and Peanut Butter Cookie

Erin Jeanne McDowell

1046 ratings with an average rating of 4 out of 5 stars

1,046

50 minutes, plus chilling
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