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AWARD WINNING Carrot Cake 
RECIPE



	
Become	a	Better	Baker	Boot	camp.	Award	Winning	Carrot	Cake	Recipe	©Adelaide	Bakes	2020		

	
	
	

 
RECIPE - CARROT CAKE  
Makes 2000 g raw batter 
Divide evenly into either  
3x 6 inch tins or 2x 7 inch tins 
 
Ingredients  
200 g plain flour  
200 g self raising flour  
1 tsp bi-carb soda  
2 tsp ground cinnamon  
1 tsp ground ginger  
1 tsp ground nutmeg 
 
 
400 g soft brown sugar  
275 g oil 
85 g golden syrup, gently heated  
4 extra large eggs  
1x 450 g tin crushed pineapple, drained 
 
 
300 g shredded carrot  
80g chopped walnuts or pecans (optional) 
 
 
 
Kitchen Tool Kit 
 
 
Mixer with whisk attachment  
Large spatulas  
1 x Large mixing bowl  
1 x medium mixing bowl  
Sieve  
Whisk  
Lined cake pans 
 
 

 
PREP TIME: 15 - 20 MIN  
BAKE TIME: 50 - 60 MIN  
COOLING TIME: 30- 45 MINS 

 
Method 
 
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. 
 
Peel and grate the carrots and roughly 
chop walnuts, 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 
together 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 55 - 65 minutes or until a skewer 
inserted into the centre of the cake comes 
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out clean or the cake springs back when 
gently touched in the centre. If the cakes 
are ever so 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.  
 
To help flatten the top of the cake turn 

upside down onto a sheet of baking paper 
and allow to cool for 35 – 45 minutes. This 
will also help soften the top crust.  
 
Wrap the cakes tightly with cling film and 

rest either in a cool place or in the fridge 
over night. This cake really develops it's 
flavour over time so is to best work with 
and eat the day after baking.
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