
CARROT CAKE

2 Eggs
150 mL Oil

175 tut Supr

250 mL Flour

3 mL Baking Powder
aJ

2 mL Baking Soda
g

2mt Ginger
2mL Nutmeg
2rnLSatt:

5mL Cinnamon

(2/3 cup)
(3/4 cup)

(1 cup)
(3/4 ffip)
(1/2 tsp)
(V2 tsp)
(V2 tsp)
(% tsp)
(1 tsp)
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175 ml Carrot, qrated
75 mL Coconut (optional)
50 ml Raisins (opttnal)

(3/4 Cup)
(1/3 cup)
(1/! cup)
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1.

2.

3.

4.

s.

6.

7.

Preheai oven to 350oF. Grease a 8 x 8 inch baking pan.
Mix eggs, oil and sugar tri a large mixing bowl.
Using an electrlemixer, beat well.
In a separate bowl, combine dry ine7eeiter7.
Combine grated carrots (and optional ingredients) with dry
ingr-edients.
Add dry ingredients to wet ingredients and mix.
BAKE for 30 minutes or until a tooThpick inserted in the middle
of the batter comes out clean.
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CREAM CHEESE FROSTING

1/4 - 250 mL package Cream Cheese, sofl:ened
300 mL Icing Sugar (IV4 cup)
2 mL Vanilla (V2 t=p)

1.

2.

Blend cream cheese and vanilla. Gradually add sugar, beating
until frosting is smooth and spreading cpnsistpncy.
If necessaq stir in MILK, s ml (1 tsp) at a time.
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