
 
PUMPKIN CAKE ROLL 

The Fleming Family Recipe 
 
 
 
Beat 3 eggs at high speed for 5 min.  Gradually add 1cup sugar.  Stir in 2/3 cup pumpkin and 1 tsp. lemon juice. 
 
Stir together ¾ cup flour, 1 tsp. baking powder, 2 tsp. cinnamon, 1 tsp. ginger, ½ tsp. nutmeg and ½ tsp. salt.  Fold into 
pumpkin mixture. 
 
Spread on greased and floured and covered with wax paper cookie sheet.  Top with 1 cup chopped nuts (optional). 
 
Bake at 375 degrees for 15 min.  Turn out on towel that is sprinkled with powdered sugar.  Starting at long end, roll 
towel and cake together.  Cool and unroll. 
 
FILLING:  Combine 1 cup powdered sugar, 6 oz. cream cheese, 4 T oleo, ½ tsp. vanilla.  Beat until smooth.  Spread 
over cake.  Reroll, chill and slice. 
 
Can be frozen.  1 – 16 oz. can of pumpkin will make 3 rolls. 
 
My family made 425 pumpkin rolls this year (2009).  
Below is a little of what goes into making these delicious rolls: 
 
Every pumpkin roll takes: 

3 eggs, which equals 1,275 eggs or 107 dozen.  Lots of eggs!!!   
6 - 10 lb. cans of pumpkin  
3 -  50lb bags of powdered sugar 
2 -  50lb bags of regular sugar 

20lb of walnuts and  
150lb of cream cheese 
 

We get our spices from the Amish.  Foil and parchment paper are also needed.  Our family makes 8 pumpkin rolls at a 
time in the basement of the church. The church oven can bake 8 rolls at a time.  Prior to making the pumpkin rolls, the 
dry ingredients are mixed and placed in plastic bags.   Each bag has the ingredients for 8 pumpkin rolls.  
 
The actual baking day starts at 7 a.m. and everyone has a designated job: someone running the mixer, someone taking 
care of the ovens, someone putting the towels out and putting powder sugar on the rolls, someone rolls out the pumpkin 
rolls after they cool, someone to fill them and wrap them in foil and fill the orders, someone places the stickers on 
them. There are 3 or 4 tables put outside where the pumpkin rolls are rolled in towels and placed to cool.  If it is 
raining, the tables are set up in the social hall. We try to make all 425 rolls in two days.  
 
Once the pumpkin rolls are made then the kitchen and social hall are cleaned to perfection.  The church is given a 
donation for the use of the church building, the electric, gas, and water. Numerous cloth towels are used for the drying 
process and then they all have to be washed.  
 
Our family (Mom, 5 sisters, 2 brothers and their families) has a lot of fun making these rolls together and of course, the 
proceeds from the sale of our pumpkin rolls goes to a good cause - the cancer society. 
 

Submitted by:  Jim Fleming, Mooesheart, IL 
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