PUMPKIN LOG
Cake: 
3 eggs - beaten



2/3 cup canned pumpkin



1 cup sugar



1 tsp., well rounded, cinnamon



1/8 cloves or pumpkin pie spice



1 tsp. soda



3/4 cup flour

Spray baking 10 x 15” baking that has 1”sides.  Place wax paper or parchment on baking sheet.  Mix dry ingredients; add pumpkin and eggs.  Stir until blended.  Pour into prepared pan, spreading evenly to the edge.  Bake at 375 degrees for 15 minutes.  If the baking pan is a dark one, reduce temperature to 350 degrees.  After baking, turn out onto clean dish towel dusted with powdered sugar (not terry cloth hand towel).  Remove paper and trim away any crisp edges.  Roll up from either side.  Lengthwise makes smaller but more servings.  Crosswise make fewer but larger servings.  Cool until barely warm – check by unrolling the cake and feeling of the inside.  If the cake is too warm, it will melt the filling.

Filling:  8 oz. cream cheese – softened to room temperature



  1 cup sifted confectioner’s powdered sugar



  1 Tbsp. margarine or butter - softened



  ½ tsp. vanilla



  Optional: ½ cup finely chopped pecans

Mix filling ingredients together until smooth.  Unroll cake and spread filling over cooled cake.  Roll up, wrap in plastic wrap or foil and chill several hours before slicing into ½ inch slices.  To make slicing easier, may be frozen then sliced.  Electric knife does a good job of slicing it while still frozen.  If freezing to serve later, wrap in plastic then foil.  It holds in the freezer for a few weeks.

