
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Carrot cake with cream cheese
icing
2 h 45 min + cooling · 8 servings
Includes 2 hours resting; allow the cake to cool before frosting.

INGREDIENTS LET’S GET COOKING

180 g vegetable oil

200 g sugar

250 g plain flour

2 tsp vanilla extract

1 level tsp nutmeg

1 sachet baking powder

2 tsp cinnamon

4 large carrots

4 eggs

120 g chopped walnuts

For the icing:

50 g softened butter

100 g cream cheese

200 g icing sugar

½ lemon

1. Whisk the eggs and sugar together.

2. Whisk in the vanilla, nutmeg, cinnamon and oil.

3. Add the flour and baking powder and whisk until smooth.

4. Peel the carrots.

5. Grate them and fold into the batter with the walnuts.

6. Lightly oil and flour a cake tin, then pour in the batter.

7. Bake for 30 minutes at 180°C. Test the centre with a skewer.

8. Beat the softened butter with the icing sugar and lemon juice.

9. Add the cream cheese and whisk together.

10. Let the cake cool completely before spreading on the frosting. Refrigerate
for at least 2 hours before serving.

Quantities adjusted. Method quantities refer to the base recipe.
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