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bhg.com recipe ¥ Prep: 30 minutes ™ Bake: 30 minutes tt” g
Member Rating:  Gingered Carrot Cake / £
KEXKKRX Talk about charisma, carrot cake has been charming dessert [ o
rale recpe | view comments lovers since the 1960s. This recipe surpnses with dried fruit bits N

Rated by 4 visitors and grated fresh ginger. /ﬁ b

Source: Better Homes and Gardens f il

Recipe Toolbox:

&, print recipe: |
x5 | 4x6 |full page @ 2 cups all-purpose flour

B 2 cups granulated sugar

@” my notepad powder
B 1/2 teaspoon baking soda
c:]: add to a menu B 4 beaten eggs
B 3 cups finely shredded
@ save this recipe
carrot

B 3/4 cup cooking oll

ﬁ'EE ihis B 3/4 cup mixed dried fruit

IPE b

B 2 teaspoons grated fresh
ginger or 3/4 teaspoon

More Resources: ground ginger
RELATED LINKS B 6 ounces cream cheese,
« Spreading frosting on softened

cake B 1/2 cup margarine of
TIPS, MENUS & MORE butter, softened

Recipe Center
« Heart-warming Desserts DXRC OF GTanS Jce

- Celabrate the Season B 4-1/2to 4-3/4 cups sifted
» Interactive Roasting powdered sugar

Guide | 1/2 teaspoon finely

. Hanukkah R
ot i o shredded orange peel

W 1 cup toasted, finely



chopped pecans (optional)

1 Combine the flour, granulated sugar, baking powder, and baking
soda, set aside.

2. Combine eggs, carrot, oil, dried fruit, and ginger. Stir egg mixture into
flour mixture  Pour into 2 greased and floured 9x1-1/2-inch* round
baking pans.

3. Bake in a 350 degree F oven for 30 to 35 minutes or until a toothpick
inserted near the center comes out clean Cool on wire racks 10
minutes. Remove cakes from pans. Cool thoroughly on wire racks.

4. Beat together cream cheese, margarine or butter, and apricot brandy
or orange juice. Gradually beat in enough of the pc 3
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< Dress nuts on sides of L.C
--= if desired. Store caks v v = =

deep or the batter may flow over the sides of the pans wiw ~ _
minutes or until done Frost with €./~

have a little let 2. 2:,.

To Make-Ahead: i1 1o 7 iy

] e LR L el ik i i T ik i R W oem S G W PR PR R e
S e W el Gl il wfl AREE e RS I‘I-U'-Jj bl ol e W e

Hutriﬁoﬁal facts pe; sewifnﬁ
calories. 581 , total fat 28 g , saturatedfat 7 g, cholesterol: 87 mg,

sodium: 282 mg , carbohydrate: 79 g, fiber. 1 g, protein: 6 g, vitamin
A: 97 % , vitamin C 5% , calcium' 7 % , iron: 11 %
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