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Kabocha Cake with Honey-Cream Cheese Frosting 
 
Every fall, as soon as the leaves show the faintest hint of color, I bring a kabocha squash 
home. Roasted (whole, stem and all) in the oven at about 400° for an hour or so, a 
volleyball-sized kabocha yields about six cups of mashed squash. In our house, it goes 
into simple cakes and muffins—if I’m not eating it straight off the roasting pan with a 
spoon, like baby food.  
 
This cake is tinged with allspice and flavored with honey, but you could use any fall 
spice (nutmeg, cinnamon, and cardamom come to mind as excellent substitutions) and 
substitute maple syrup or sugar for the honey, if you prefer. Since it’s not too sweet, I like 
it best for breakfast. 
 
Makes one 8-inch square cake 
 
Dry ingredients 
1 cup white rice flour 
1 cup millet flour 
3/4 cup arrowroot starch 
1/2 cup potato starch 
1 teaspoon baking soda 
1 teaspoon baking powder 
1 teaspoon fresh ground allspice 
1/2 teaspoon xanthan gum 
1/2 teaspoon salt 
 
Wet ingredients 
2 cups mashed cooked kabocha squash (or one 15-ounce can pumpkin) 
3/4 cup honey 
1/2 cup milk (cow’s milk or rice milk) 
1/3 cup liquefied coconut oil (warm before measuring) 
2 large eggs 
1 teaspoon vanilla 
 
Frosting ingredients 
1 (8-ounce) package cream cheese, softened 
2 tablespoons honey 
1/3 cup confectioners’ sugar, sifted 
1 teaspoon vanilla 
 
Preheat the oven to 350°F. Grease an 8-inch square baking pan with oil or butter, and set 
aside. 
 
In a large mixing bowl, whisk the dry ingredients together. Whisk the wet ingredients 
together in a separate bowl, then add the wet ingredients to the dry ingredients and whisk 
until no white spots remain. 
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Transfer the batter to the prepared pan, smooth the top, and bake for about 30 minutes, or 
until the cake is firm in the center and just beginning to brown at the edges. Cool to room 
temperature. 
 
Using a stand mixer fitted with the paddle attachment, whip the frosting ingredients 
together on medium speed for 2 minutes, until fluffy. Spread the frosting onto the cake, 
and serve. 


