
Ingredients for the Cake
2 cups all purpose flour

2 tsp baking soda

1/2 tsp salt

2 cups sugar

2 tsp cinnamon

3 lg eggs

1 cup chopped walnuts

3/4 cups oil

3/4 cup buttermilk

2 tsp vanilla 

2 cups grated carrot

8 oz can crushed pineapple, drained

16 oz cream cheese, softened

1.5 cups powdered sugar

1 tsp vanilla

1 cup COLD heavy cream 

10-12 10 min

Carrot Cake & Cream Cheese Frosting

Ingredients for the Frosting

I prepare everything beforehand

(shredding the carrots, chopping

the nuts, draining the pineapple)

so that when it's time to assemble

the ingredients it's easier.   

I also line my cake pans with

parchment paper.  This is a very

sticky cake and this will help

tremendously! 



Method

Stir together flour, baking soda, salt, and cinnamon in a bowl.  Set

aside.

In a separate bowl, or your stand mixer, beat the eggs,  sugar, oil,

buttermilk, and vanilla until smooth. 

Add the flour mixture to the wet mixture and combine at low speed. 

Fold in carrots, pineapple, and nuts.

Pour the batter in to your prepared cake pans. 

Bake at 350 degrees for 25 - 30 minutes, or until done. (May take a bit longer

than 30 minutes.  Could take up to 45 minutes depending on your layer size. 

 Just keep checking your cake along the way. ) 

Cool on a wire rack and frost with cream cheese frosting.  (if cake is not cooled,

the frosting will melt off.  Sometimes I place the cake in the fridge a bit

before frosting ) 

Whip your heavy cream on high until stiff peaks form, set aside.

Beat the cream cheese, powdered sugar, and vanilla until smooth.

Fold in the whipped heavy cream.

Keep in fridge for a bit to firm it back up before frosting your cake.
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For cupcakes : bake 20 - 25 minutes

You can decorate your finished cake with more chopped nuts, slices of

pineapple, or candied carrot swirls.  

I adapted this cake from a 1997 Southern Living Magazine recipe.  It's been a family

favorite for almost my whole marriage.  I am so thankful for this recipe, and I am

looking forward to passing it down the generations with my children.  


