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Carrot and Orange Cake

The lovely moist cake makes great use of carrots when there are too many for your roast dinners. It’s best to keep it chilled once cooked and decorated to keep that cream cheese topping safe to eat.

Ingredients 
100ml vegetable oil

125g caster sugar

2 medium eggs

125g self raising flour
½ tsp cinnamon

1 tsp bicarbonate of soda

juice of one orange

150 g grated carrots

Topping (make this at home as the cake will be too hot to ice)

200g cream cheese

50 g icing sugar

rind of one orange

METHOD

1. Pre heat the oven 180°C/Gas No 4
2. Grease and base line a 20 cm cake tin

3. Mix the oil, sugar and eggs together in a bowl.

4. Sieve the dry ingredients into the oil mixture.

5. Stir in the grated carrots

6. Bake for 35 minutes. Cool on a wire rack

7. Beat the topping ingredients together and spread over the cake.
8. Sprinkle top with a little orange rind
Nutrition
This cake is fairly healthy as cakes go. It has a good source of fibre and starchy carbohydrate from the carrots and the fats are polyunsaturated… however it is still a high fat, high sugar treat food.. so go for small portions!!






