Pumpkin Orange Poppy Seed Cake

1 ¼ C yellow Cake mix

¾ C pumpkin

2 eggs

1/3 C orange juice

½ tsp pumpkin pie spice

2 Tbsp poppy seeds

Combine cake mix, pumpkin, eggs and orange juice in a large mixing bowl.  Beat on low speed until moistened.  Beat on medium speed for 2 minutes.  Add poppy seeds; mix until blended.  Pour into 2 small loaf pans.

Bake for 20-25 minutes or until wooded pick inserted in cake comes out clean.  Cook in pan on wire rack for 10 minutes; remove to wire rack to cool completely. Drizzle with glaze.

Glaze:  Combine 1 C powdered sugar and 1 – 2 Tbsp orange juice in small bowl; stir until smooth.

Complete the following nutrition facts while your cake is cooking

Use the nutrition facts labels on the ingredients to figure out the total fat sugar protein sodium vitamin C Vitamin A and Calcium in one serving of each cake.  If the full recipe will make  18 servings 
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Nutrition Facts Pumkin Cake
1 yellow Cake mix:


Total Fat:  2.3g


Sugars:  26g


Protein 2g


Sodium 380mg


Vitamin C:  0


Vitamin A:  0


Calcium:  6%

1 can Pumpkin 

Total Fat:  0


Sugars:   5.5g


Protien:  .5g


Sodium:  0mg


Vitamin C:  5%


Vitamin A:  35%


Calcium:  1%

2/3 C Orange Juice


Total Fat:  0g


Sugars:  18G


Protien:  .7g


Sodium:  0mg


Vitamin C:  100%


Vitamin A:  0


Calcium:  1.5%

3 Eggs


Total Fat:  13g


Sugar:  0


Protien:  24g


Sodium:  0


Vitamin C:  0


Vitamin A:  18%


Calcium:  6%

Nutrition Facts Hot Fudge Cake
1 Chocolate Cake mix:


Total Fat:  3g

Sugars:  21g


Protein 2g


Sodium 340mg


Vitamin C:  0


Vitamin A:  0


Calcium:  4%

1 pkg marshmellows 


Total Fat:  0


Sugars:   270g


Protien:  1g


Sodium:  375mg


Vitamin C:  0%


Vitamin A:  0%


Calcium:  0%

1 C pecans


Total Fat:  100g


Sugars:  5G


Protien:  15g


Sodium:  0mg


Vitamin C:  0%


Vitamin A:  0%


Calcium:  0%

½ C baking cocoa


Total Fat:  4g


Sugar:  0


Protien:  4g


Sodium:  0


Vitamin C:  0


Vitamin A:  0%


Calcium:  0%

1 C brown sugar


Total Fat:  0g


Sugar:  192g


Protien:  0g


Sodium:  0


Vitamin C:  0


Vitamin A:  0%


Calcium:  0%

