
THE RECIPE OF 
CARROT CAKE 

Realized by Luigi Lorenzano   



Ingredients: 
■  2 cups all-purpose flour 
■  2 teaspoons baking soda 
■  1 1/2 teaspoons ground cinnamon 
■  1 teaspoon Salt 
■  1 1/4 cups vegetable oil 
■  1 cup granulated sugar 
■  1 cup brown sugar 
■  1 teaspoon vanilla extract 
■  4 eggs 
■  3 cups carrots peeled and grated 
■  1 cup raisins 
■  1/2 cup toasted pecans coarsely chopped 



For the cream cheese frosting: 
■  8 ounces cream cheese softened  
■  1/2 cup butter softened (1 stick) 

■  1 teaspoon vanilla extract 
■  5 cups powdered sugar 

 



Preparation: 
■  Preheat the oven to 350 degrees. Sift the flour, baking soda, cinnamon, and salt 

together into one bowl. Beat together the oil, granulated sugar, brown sugar, and 
vanilla. Add the eggs, one at a time. 

■  Use an electric mixer and the paddle attachment, or do this by hand. Add the 
flour mixture to the wet ingredients in batches, about one cup at a time, and stir 
well each time. Once mixed, add the grated carrots, raisins, and toasted pecans 
and gently fold them into the batter with a spatula. 



■  Pour the carrot cake batter into the prepared cake 
pans and smooth the top. 



■  Bake at 350 degrees for 35 to 45 minutes, until a 
toothpick inserted into the center of one of the 
cakes comes out clean. Remove the cakes from 
the oven and let cool in the pan for about 15 
minutes. 



■  Then turn them upside down onto wire racks, 
remove the pans, and peel off the paper. While 
the cakes are cooling, you can make the frosting. 
Beat the butter and cream cheese on high speed 
for one minute, until creamy. Then add the vanilla. 



■ Next, add the powdered sugar in 1-cup batches 
and beat until fluffy. You can refrigerate the 
frosting until you need it. 



■  Before you start frsoting, even up the cake layers. 
If they have a slight dome in the center, just slice 
it off using a serrated knife. 



■  Place the first layer on a cake stand or platter, 
then cover it with a thick layer (1 1/2 cups) of 
frosting. Place the second layer over that, and 
repeat, using another 1 1/2 cups of frosting. 



■  Then cover the entire cake with the remaining 
frosting. Stand back and take in all that beauty! 


