Best Vegan Pumpkin Spice Cake: Easy
Comfort Food Dessert

Discover the ultimate comfort food dessert of the season with the Best Vegan Pumpkin Spice
Cake. This recipe delivers a cake that is exceptionally moist, fluffy, and bursting with the aromatic
warmth of autumn spices, all while remaining completely plant-based. It perfectly captures the rich,
comforting flavors of pumpkin and cinnamon without compromising on texture or decadence. The
Best Vegan Pumpkin Spice Cake is incredibly simple to prepare, making it a reliable and
delightful option for everyday enjoyment or a special holiday treat that everyone can enjoy.

Why You’ll Love This Recipe
Perfect for Cozy Comfort Food

This Best Vegan Pumpkin Spice Cake is the epitome of cozy comfort food, offering warm, familiar
flavors in a rich and tender package. The simple preparation allows you to enjoy the process
without stress, resulting in a satisfying homemade dessert. The depth of spice and the cake’s
moistness make it particularly appealing on a chilly fall or winter evening, pairing wonderfully with a
warm beverage.

Deep Spice Flavor Highlights

The exceptional flavor of this cake comes from the generous but balanced blend of fall spices. We
utilize high-quality cinnamon, ground ginger, and nutmeg to infuse the pumpkin puree with a
complexity that goes beyond simple sweetness. This deep spice profile ensures every bite of the
Best Vegan Pumpkin Spice Cake is vibrant and aromatic, defining the taste of the season.
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This recipe delivers the Best Vegan Pumpkin Spice Cake, a moist, fluffy, and deeply aromatic
comfort food dessert. Perfectly spiced with cinnamon and ginger, this easy-to-make plant-based
cake is ideal for fall gatherings or a cozy evening treat.

Prep Time 25 minutes mins
Cook Time 35 minutes mins
Total Time 1 hour hr
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Course Dessert
Cuisine American

Servings 12 slices
Calories 380 kcal

Equipment

¢ Two 9-inch round cake pans
e Large mixing bowls
e Whisk or hand mixer

Ingredients

2 1/2 cups all-purpose flour

2 teaspoons baking soda

1 teaspoon baking powder

1 1/2 tablespoons pumpkin pie spice
1 teaspoon salt

1 3/4 cups granulated sugar

1 can (15 oz) pure pumpkin puree
1/2 cup vegetable oil

1/2 cup plant-based milk (oat or soy)
1 tablespoon apple cider vinegar

2 teaspoons vanilla extract

Instructions

1. Preheat oven to 350°F (175°C). Grease and flour two 9-inch round cake pans.

2. In a large bowl, whisk together flour, baking soda, baking powder, pumpkin pie spice, and
salt.

3. In a separate bowl, whisk together sugar, pumpkin puree, oil, plant-based milk, apple cider
vinegar, and vanilla extract until smooth.

4. Add the wet ingredients to the dry ingredients and mix on low speed until just combined. Do
not overmix the batter.

5. Pour the batter evenly into the prepared pans. Bake for 30-35 minutes, or until a toothpick
inserted into the center comes out clean.

6. Cool in the pans for 10 minutes, then invert onto a wire rack to cool completely before frosting
with a vegan cream cheese frosting or maple glaze.



Notes

Ensure apple cider vinegar is used to react with the baking soda for proper lift. Do not overmix the
batter. Use a full-fat plant milk for richness.
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Ingredient Highlights & Substitutions
Essential Ingredients

For a moist and structurally sound Best Vegan Pumpkin Spice Cake, use a combination of
vegetable oil and a plant-based milk (like oat or soy) to replace the fat and moisture of eggs and
dairy. Furthermore, the acid in apple cider vinegar is essential; when it reacts with the baking soda,
it creates the necessary lift for a light, fluffy vegan crumb, so do not omit it. Use $100\%$ pure
pumpkin puree for the best color and flavor.

Smart Substitutions

If you are looking for an alternative to standard sugar, you can use coconut sugar or a granulated
sugar substitute, though this may slightly darken the cake’s color. For the liquid, if you prefer a
subtle coconut flavor, use full-fat canned coconut milk, which adds extra richness and moisture. For
the spices, pre-made pumpkin pie spice can be used in place of individual spices in a $1:1$ ratio.

Step-by-Step Instructions

Prep Phase

Start by bringing the dry ingredients together. Sift the flour, sugar, baking soda, baking powder,
salt, and all your spices into a large bowl. In a separate bowl, whisk the wet ingredients: pumpkin
puree, oil, plant-based milk, vanilla extract, and apple cider vinegar. This two-bowl method ensures
that the leavening agents are evenly distributed, leading to a perfectly risen cake.

Cooking Phase

Combine the wet and dry ingredients by pouring the wet mixture into the dry. Mix the batter on a
low speed only until you no longer see streaks of flour. It is absolutely crucial not to overmix the
vegan batter, as this develops gluten rapidly and can make the resulting cake dense and heavy.
Pour the batter into your prepared pan and bake until the top springs back lightly when touched
and a skewer comes out clean.

Pro Tips for Perfect Results

Technique Secrets

To achieve a beautifully tender and moist crumb in your Best Vegan Pumpkin Spice Cake, line
the bottom of your cake pan with parchment paper in addition to greasing the sides. This ensures a



clean release without any tearing. A simple trick for extra flavor is to warm your plant-based milk
slightly before combining it with the other wet ingredients, helping to hydrate the dry components
more effectively.

Common Mistakes to Avoid

A key error in making this cake is cutting into it while it is still warm. The cake must cool completely
on a wire rack before being frosted or sliced. Slicing it warm will cause it to crumble and lose its
structure. Another mistake is forgetting the vinegar; without its reaction with the baking soda, the
cake will fail to rise properly and become too dense. For another comforting vegan dessert, check
out our easy recipe for Vegan Pumpkin Spice Cake Recipe: Easy Homemade Dessert.

Serving Ideas & Pairings
Presentation & Plating

For a beautiful presentation, top the Best Vegan Pumpkin Spice Cake with a smooth vegan
cream cheese frosting or a simple maple glaze. Decorate the finished cake with a dusting of cocoa
powder or a scattering of toasted pepitas (pumpkin seeds) for crunch and color contrast. Serving a
slice warm with a scoop of vegan vanilla ice cream makes it an ultimate comfort food experience.

Pairing Suggestions

The warm, earthy notes of the cake pair wonderfully with a hot, slightly spiced beverage. Serve it
with a cup of strong, freshly brewed coffee, a comforting mug of warm apple cider, or a homemade
vegan chai latte. For a sophisticated pairing, a non-alcoholic, sparkling cranberry beverage
provides a tart contrast that cuts through the cake’s richness beautifully.

Ingredient Original Substitute Notes
All-Purpose 21/2 Gluten-Free Flour Use a $1:1% blend for best results
Flour cups Blend

Vegetable Oil 1/2cup Melted Coconut Oil Adds a richer flavor and texture

Ensures necessary fat content for

Plant Milk Oat Milk  Full-Fat Soy Milk .
moisture

Frequently Asked Questions

Can | use fresh pumpkin instead of canned puree?

Yes, but the texture and moisture content may vary. Ensure the fresh pumpkin is cooked, pureed,
and then drained well to remove excess water. The final volume used should match the canned
puree exactly.

How do | prevent the vegan cream cheese frosting from becoming too soft?

To keep the vegan cream cheese frosting firm, ensure the vegan butter and cream cheese are
chilled when you start whipping the frosting. You can also add a small amount of cornstarch or
arrowroot powder while mixing, which helps stabilize the frosting without altering the flavor.

Can | bake this recipe in a Bundt pan?
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Yes, you can adapt this recipe for a 10-cup Bundt pan. The baking time will be longer,
approximately 50-60 minutes. Be sure to grease the pan extremely well and allow it to cool for 15
minutes before inverting.

Conclusion

The Best Vegan Pumpkin Spice Cake is a testament to the fact that simple, plant-based
ingredients can create a truly decadent and comforting dessert. Its moist texture and vibrant spice
profile make it the perfect cake for any fall occasion or simply as a cozy treat. This easy recipe
guarantees a satisfying result, ensuring you have the ultimate, feel-good pumpkin spice experience
without the need for any dairy or eggs.
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