TWIS Weddings

the-wedding-information-site.com

Carrot Cake Recipe 3

Makes a 20cm (8 inch) round cake or 18cm (7inch) square cake.

Ingredients

5 large eggs separated

zest of 1 lemon finely grated
300g (10 0z) caster sugar

3509 (120z) carrots finely grated
2259 (8 0z) ground almonds

115g (4 oz) self raising flour

Method

1. Pre heat the oven to 190C (375F, gas mark 5).

2. Grease the cake tins and line the base with greaseproof paper and lightly grease the paper.
3. Place the egg yolks, lemon zest and sugar into a mixing bowl.

4. Using an electric mixer beat for about 5 minutes until the mixture in very thick and pale.

5. Add the grated carrot, almonds and flour mix well until evenly combined.
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6. Whisk the egg whites in a dry, oil free mixing bowl until very stiff.

7. Using a large metal spoon or spatula mix in a small amount of the egg whites into the carrot
mixture, then gently fold in the rest.

8. Spoon the mixture into the cake tin and smooth the top.
9. Bake for about 1 hour and 15 minutes or until the cake is firm to the touch.

10. Leave the cake to stand in the tin for about 5 minutes, then turn out onto a wire rack, remove
the paper and leave to cool.

This carrot cakes is best made the day before and stored in an airtight container in the fridge or
freeze for up to 2 months. Allow the cakes to come to room temperature before decorating.
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