
CARROT CAKE 
(This recipe makes a one layer cake.  Double for a two layer cake.) 

INGREDIENTS:                                                              
 2 Large Eggs 

 3/4 Cup Vegetable Oil 

 1/2 Cup Sugar 

 1 Cup All-purpose Flour 

 1 Tsp. Baking Soda 

 1 Tsp. Ground Cinnamon 

 1/2 Tsp. Salt 

 1 Cup Shredded Carrots 

 1/2 Tsp. Vanilla Extract 

 1/2 Cup Raisins (Optional) 

 1/4 Cup Finely Chopped Walnuts (optional)                      

DIRECTIONS: 
1. Preheat oven to 350°.  Let eggs come to room temperature. Grease and flour a 9” round cake pan. 

2. Shred your carrots on a box grater, or using a food processor.  Set aside. 

3. In a medium bowl, whisk together the flour, baking soda, cinnamon and salt.  Set aside. 

4. In a large bowl, beat the eggs, sugar and oil together with a mixer on medium speed until well blended.  

Reduce speed to low and beat in the flour mixture just until incorporated.  Don’t over beat! 

5. With a rubber spatula, mix in the shredded carrots and vanilla...and raisins and walnuts (if using).  Pour 

batter into pan, level, and tap on the counter to remove air bubbles. 

6. Bake in preheated oven for 35 minutes, or until a toothpick inserted in the center comes out clean.  

Cool in the pan on a wire rack for 10 minutes.  Remove from pan and cool completely on wire rack.   

7. When cake is cool, prepare your frosting (if using) and frost your cake.  Garnish with walnuts, if 

desired.  ENJOY! 

CREAM CHEESE FROSTING 
(Double for a 2-layer cake.) 

INGREDIENTS: 
 1/4 Cup (1/2 Stick) Unsalted Butter 

 4 Ounces Block Cream Cheese, softened 

 1/2 Tsp. Vanilla Extract 

 1/8 Tsp. Salt 

 2 Cups Confectioners’ Sugar 

 

DIRECTIONS: 
1. Combine butter and cream cheese in the bowl of a stand mixer (or in a large bowl with a hand 

mixer) until creamy, well combined, and lump free.  Add vanilla and salt and mix well until 

combined. 

2. With mixer on low speed, gradually add confectioners’ sugar and completely combined.  Mix until 

fluffy.  If too thick, add a drop or two of milk to thin.  Ice your cake and enjoy. 


