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YUMMY...

Carrot cake
Rak - 22/11/2018

IngredientsÂ 

Serves:Â 18Â 

Cake

4 eggs

300ml vegetable oil

400g caster sugar

2 teaspoons vanilla essence

250g plain flour

2 teaspoons bicarb soda

2 teaspoons baking powder

1/2 teaspoon salt

2 teaspoons cinnamon

350g (approx 4 carrots) carrots, grated

125g chopped pecans



Icing

125g butter, softened

200g cream cheese, softened

450g icing sugar

1 teaspoon vanilla essence

125g chopped pecans or hazelnuts

Directions
Preparation:30minÂ Â â€ºÂ Â Cook:1hourÂ Â â€ºÂ Â Ready in:1hour30minÂ 

Preheat the oven to 180 degrees C. Grease and flour a 23x33cm baking tin.
Cake:Â In a large bowl beat together the eggs, oil, caster sugar and vanilla. Mix in flour,
bicarb soda, baking powder, salt and cinnamon. Stir in carrots and fold in pecans. Pour
into the prepared tin.
Bake in the preheated oven for 40 to 50 minutes or until a skewer inserted into the
centre of the cake comes out clean. Let cool in pan for 10 minutes, then turn out onto a
wire rack and cool completely.
Icing:Â In a medium bowl combine butter, cream cheese, icing sugar and 1 teaspoon
vanilla. Beat until the mixture is smooth and creamy. Stir in chopped pecans. Spread
over the top of cake when it has cooled.

Fuente:Â http://cnn.com
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