
Carrot
Cake

PREP TIME

COOK TIME

SERVINGS

15 MIN

WWW.WEDDINGCAKEBUSINESSCOURSE.ONLINE

45 MIN

2X 6INCH CAKE PANS
1X 8INCH PAN
½ 10INCH PAN

Ingredients
2 cups flour
1 ½ cups sugar
2 teaspoons baking
powder
2 teaspoon bicarbonate
soda
1 teaspoon ground
cinnamon
pinch of salt
1 cup chopped pecan nuts
2 cups grated carrots
1 tin crushed
pineapple(drained)
1 ¼ cups oil
5 eggs

Instructions
1.Preheat oven to 180 degrees celsius or 356

degrees Fahrenheit
2.Spray pan with Spray and cook and line

bottom of the pan with a baking sheet.
3.Mix all ingredients together in a bowl.
4.Transfer mixture to pan/s and bake fro 45

minutes to 1 hour.
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