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RECIPE - CARROT CAKE  

Makes 2x 7 inch cakes  

 

IngredientsIngredientsIngredientsIngredients    

200g plain flour 

200g self raising flour 

1 tsp bi-carb soda 

2 tsp ground cinnamon 

1 tsp ground ginger 

1 tsp ground nutmeg 

 

400g soft brown sugar 

300ml vegetable or rice bran oil 

1/4 cup golden syrup, gently heated 

4 ex. large eggs 

1 tin crushed pineapple, drained 

 

2 cups shredded carrot 

80g chopped walnuts or pecans (optional) 

 

 

Kitchen Tool KitKitchen Tool KitKitchen Tool KitKitchen Tool Kit    

    

Mixer with balloon whisk attachment  

large spatulas 

1 x Large mixing bowl 

1 x medium mixing bowl 

Sieve 

Whisk 

Lined cake pans 

 

 

PREP TIME: PREP TIME: PREP TIME: PREP TIME: 15 - 20 MIN    

BAKE TIME: BAKE TIME: BAKE TIME: BAKE TIME: 50    ----    60 MIN    

COOLING TIME: COOLING TIME: COOLING TIME: COOLING TIME: 30- 45 MI    

    

    

    

MethodMethodMethodMethod    
 

Preheat oven to 160°C (Fan force) or 170°C (No 

fan) 
 

Line baking tins with baking paper on both the 

base and sides of the baking pan 
 

Open the can of crushed pineapple, drain in a 

sieve, set aside. 
 

Sift the flours into a large mixing bowl with the bi-

carb soda and spices. Mix the chopped nuts 

through the flour, set aside 
 

In the bowl of an electric mixer beat the eggs with 

the brown sugar, oil and golden syrup on medium 

speed until everything is fully incorporated, this 

should only take 3-4 minutes. 
 

Add in the pineapple and beat again to combine. 
 

Mix the grated carrot into the egg mixture until it 

is fully coated with batter before adding in the 

flour & spices. Use a large metal spoon or spatula 

to fold everything through thoroughly making sure 

all of the flour is incorporated. Make sure to scrape 

down the sides and bottom of the bowl. The batter 

might look lumpy, that's completely normal. 
 

Divide the batter between baking pans and bake 

for 50 - 60 minutes or until a skewer inserted into 

the centre of the cake comes out clean or the cake 

springs back when gently touched in the center. If 

the cakes are just slightly under done after this 

time turn the heat off and leave cakes in the oven 

allowing the residual heat to finish off the baking 

(this can take a further 10 - 15 minutes). 
 

Cool cakes in tin for 10 - 15 minutes before 

turning out. Wrap the cakes tightly with cling film 

and rest either in e cool place or in the fridge over 

night. This cake really develops it's flavour over 

time so is best to eat the day after baking 

 



RECIPE -  

LEMON CREAM CHEESE ICING  

 

Makes enough to generously cover the top of 2 

cakes, this recipe can easily be doubled or tripled 

 

 

IngredientsIngredientsIngredientsIngredients    

125g unsalted butter, softened 

125g Philadelphia cream cheese, softened 

2 tsp vanilla extract 

zest & juice from 1 medium sized lemon 

500g pure icing sugar, sifted 

80g chopped walnuts or pecans (optional) 

 

 

 

 

Kitchen Tool KitKitchen Tool KitKitchen Tool KitKitchen Tool Kit    

    

Mixer with paddle attachment or large mixing 

bowl & hand held beater 

large spatula 

Sieve 

 

 

 

PREP TIME: PREP TIME: PREP TIME: PREP TIME: 15 - 20 MIN    

    

    

    

    

    

    

    

    

    

    

MethodMethodMethodMethod    
 

Zest and juice the lemon and set aside 
 

Combine the butter, cream cheese, zest and 

vanilla in the bowl of an electric beater and cream 

together for 5-6 minutes, the mixture should be 

pale and fluffy. 
 

Begin adding the icing sugar about 1/2 cup at a 

time, beating well between each addition.  
 

Continue adding in the icing sugar until everything 

is completely combined. Scrape the bowl down 

with a spatula. 
 

Begin adding the lemon juice 1 tablespoon at a 

time and beating well between each addition. Do 

this slowly and continue adding lemon juice until 

you reach the flavour and consistency you are 

happy with. I normally add approx. 2-3 

tablespoons. This icing will be soft and spreadable 

but should still hold its shape when piped. 
 

Once the icing has reached the consistency you're 

happy with, spread generously onto cooled cakes 

and sprinkle with chopped walnuts or pecans.  
 

The iced cakes should be stored in the fridge, 

covered tightly with cling film, but the flavour and 

texture are the best at room temperature.  

 


