
Pumpkin and ginger are a natural match and the addition of the caramel sauce with a hint of 
lemon makes it perfect! I was so pleased that I found a way to make the substitution of gluten-
free flour work! I am still trying to find out why cocoa helps so much with the structure of GF 
baking but it did the trick with this cake.

1 1/2 cups dark brown sugar, packed   

3/4 cup canola oil 

1/4  cup sour cream or yogurt   

1/3 cup molasses, fancy

3 eggs

2 cups pumpkin puree

2 1/2 Tbsp fresh ginger, grated

1 tsp vanilla

2 1/2 cups GF all purpose flour

1/4 cup cocoa powder    

1 1/2  tsp xanthan gum    

2 tsp GF baking powder

1/2 tsp baking soda

1/4 tsp salt 

2 tsp cinnamon

2 tsp ginger

1/4 tsp nutmeg

1/8 tsp cloves

Caramel Sauce:

2/3 cup white sugar

1/2 cup butter

2  tsp lemon juice 

1/2 cup whipping cream

 
  Beat brown sugar, oil, sour cream, molasses and eggs 2 minutes..

  Stir in  pumpkin, fresh ginger and vanilla until combined.

   Sift flour,cocoa, xanthan gum, baking powder, baking soda, salt, cinnamon, ginger, nutmeg 
and cloves. into pumpkin mixture.

  Mix until combined then scrape sides of bowl and beat for another 3 minutes.

   Pour into a greased 9 x 13 inch pan and bake at 350°F for 50 - 60 minutes until cake is 
pulling away from the sides of the pan and internal temperature has reached 200°.

   For sauce: Melt butter with sugar and lemon juice over medium heat stirring until sugar is 
dissolved and mixture begins to simmer.

   Reduce heat slightly and continue to cook without stirring until amber coloured, about 5 
minutes

   Carefully stir in cream taking care that steam does not burn you. then continue to simmer 
until thick, about 2 minutes. This sauce will keep 2 weeks in the refrigerator.

Gingerbread Pumpkin Cake


