
Peter and the Starcatcher Orange-Chocolate Chip Pirate Rum 
Cake

Prep Time: 15 minutes | Cook Time: 70 minutes | Servings: 16 servings | Difficulty: Medium

Ingredients:

• 1 box yellow cake mix (not the pudding in the mix type)
• 1 box vanilla pudding (which is why you don't want the "pudding in the mix" cake mix)
• 1 stick unsalted butter, melted
• 4 large eggs
• ½ cup Bacardi Gold rum
• ½ cup fresh orange juice
• zest of one orange
• 1 pinch of kosher salt
• 1 tsp all-purpose flour
• 1 cup mini semi-sweet chocolate chips
• 1 cup chopped walnuts or pecans

For the glaze:

• ½ stick unsalted butter
• ½ cup sugar
• 1 tbsp water
• ¼ cup orange juice
• ½ cup Bacardi Gold rum
• zest of one orange

OPTIONAL RUM INJECTION:

• ¼ cup Bacardi Gold rum
• 1 tbsp extra fine sugar (regular sugar works, too, but it will take longer to dissolve)

Directions:

Preheat your oven to 350º and place the rack in the middle of the oven. Grease and flour a 10 inch Bundt 
pan, making sure that all surfaces get coated, and then tap out the excess flour. NOTE: Do not use butter 
or margarine for this because they contain water and will not allow your cake to brown properly. Use 



shortening or cooking spray.

Sprinkle the walnuts evenly on the bottom of the pan.

In a mixing bowl, mix the cake mix and pudding mix to combine.

Measure the OJ and rum and orange zest in a large measuring cup. Add the eggs and beat with a fork to 
combine. With the mixer running, slowly add the egg mixture and the melted butter to the cake mix. Once 
combined, beat on medium speed for two minutes. In a small bowl, toss the chocolate chips with 1 tsp 
flour. Add the chips and mix briefly to combine. Stop the mixer and fold the batter with a spatula to be 
sure the chips get everywhere.

Pour the batter over the nuts in the Bundt pan. Even the batter out with a spatula and give it a couple taps 
on the counter to make sure the batter gets into the nooks and crannies of your Bundt pan.

Bake at 350º for 40-50 minutes. It's done when a wooden skewer inserted deeply into the center of the 
ring comes out clean.

Place the pan on a cooling rack and allow the cake to cool for 15 minutes in the pan. In the meantime, 
make your glaze:

Making the Glaze:

Set your timer for 2 minutes. Don't start it yet.

In a sauce pan, melt the butter over medium heat. Add the sugar and 1 tbsp of water and stir constantly 
until it comes to a boil. Let it boil without stirring for 2 minutes (Timer ON!) Remove from the heat. Add the 
rum (NOTE: This WILL bubble furiously and steam–gather your courage, steel yourself and don't let the 
steam burn your pouring hand!) Whisk it until it settles down, then add the OJ and zest. Turn the heat 
back to medium and bring back to a low boil, stirring until it thickens slightly. Remove from heat and 
transfer to a large measuring cup to cool (and for easy pouring!)

OPTIONAL RUM INJECTION TIME! Combine ¼ cup rum with 1 tbsp of sugar in a kitchen squeeze bottle. 
Shake until the sugar is dissolved. With the cake still in the pan, poke the tip of the squeeze bottle into 
the bottom of the cake in about 15 spots, giving a little squeeze of the rum mixture in each spot. Evenly 
distribute the rum in this fashion.

Now for the first bit of glaze. Pour about ⅓ of the glaze over the bottom of the cake, brushing it to spread it 
evenly. It's alright if some goes down the insides of the pan.

Once the glaze on the bottom has soaked in, carefully run a thin paring knife around both the outside 
edge and the center hole. Say a little prayer to the cake gods, place the cooling rack on top of the pan 
and flip the whole thing upside down into the a baking sheet (to catch the glaze drippings). Give the pan 
a little shake to release the cake in one, hopefully intact, unit! Be patient with it, as it may need another 
go-round with the paring knife or another shake. Don't try to pry it out because that will only end in tears 
and a broken Bundt cake. Trust me on that one.

With a wooden skewer, poke 20-30 holes in the cake, penetrating about halfway into the cake. Spoon 
the warm glaze over the holes, brushing the glaze onto the sides and the middle. Allow the cake to cool 
completely.

Once cool, lift the rack and use a pastry brush to reclaim any glaze that driped onto the baking sheet and 
brush it back onto the cake - don't forget the hole!




