
Cake recipe – Carrot Cake  
Shared by Natascha Franklin 
 
It's always lovely to have a cake to offer visiting family or to take 
round to a kind neighbour or friend as a gift. This carrot cake is 
quite easy to make. It stays nice and moist and will keep for about 
a week in an airtight container, that is if you can resist eating 
them as soon as you've iced them! 
 
Carrot Cake 
Equipment: 
12-cup muffin tin 
Paper muffin cases 
Grater 
Scales 
 

Measuring spoons 
Mixing bowls x 2 
Spatula 
Electric whisk 
 

Ingredients: 
For the cake batter: 
75g butter, melted and left to cool slightly 
75g neutral oil, e.g. canola, light olive oil or sunflower 
150g soft light-brown sugar 
3 free-range eggs 
200g self-raising wholemeal flour 
1 tsp bicarbonate of soda 
½ tsp salt 
1 tsp ground cinnamon 
½ tsp grated nutmeg 
½ tsp mixed spice 
Zest of 1 orange 
100g sultanas or raisins or finely chopped dried 
apricots 
200g carrots, peeled and finely grated 

 
For the icing: 
150g full-fat cream cheese 
50g light brown soft sugar 
Zest of ½ lemon and a squeeze of juice 
2 tablespoons double cream 
 

 
Method: 
1. Preheat the oven to 180C electric/160C fan/Gas 4. 
2. Prepare a 12-cup muffin tin with paper cases. 
3. Put the melted butter, oil, sugar and eggs into a large mixing bowl and whisk well until 

the ingredients are thoroughly combined and the mixture has almost doubled in volume. 
4. Sift together the flour, bicarb, salt and spices and then fold very gently into the liquid 

mixture, being careful to knock as little air out as possible. Fold in the dried fruit and 
grated carrots.  

5. Divide equally between the muffin cases (I use a large ice cream scoop).  
6. Bake for about 20-25 minutes until a skewer inserted into the middle of one of the cakes 

comes out clean and cool on a rack. 
7. Meanwhile, beat together the icing ingredients and refrigerate.  
8. When the cakes are cool enough you can either pipe on the icing or spoon on blobs and 

spread over the top. 


