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Carrot Cake with White Chocolate Cream Cheese
Frosting
Makes 1 -8” (20cm) triple layer cake or 1 -9” (23cm) two layer cake
Serves 12
Prep time: 30 minutes
Baking time: 40 minutes
Frosting: 20 minutes

A little drizzle of caramel sauce under or over is optional but pairs well and is impressive.

● 2 cups (260g) all purpose flour
● 2 tsp baking powder
● 1½ tsp baking soda
● 4 tsp cinnamon
● ½ tsp salt
● 1 cup packed (190g) light brown sugar
● ¾ cup (156g) granulated sugar
● 1¼ cup (300mL) vegetable oil, I used avocado
● 4 large eggs
● 1 tsp pure vanilla extract
● 12 oz (340g) grated carrots, (about 5) to equal 3½ cups, loosely packed
● 260mL pineapple, crushed with the juice, a bit more than 1 cup.  Unsweetened if canned

and use most of the juice

Optional
● 1 cup chopped walnuts
● ½ cup raisins
● ½ cup medium unsweetened coconut

White Chocolate Cream Cheese Frosting
● 1½ cups (375g) cream cheese, cool room temperature
● ½ cup (115g) unsalted butter, cool room temperature
● 3 cups (384g) powdered icing sugar
● 1 tsp lemon juice
● 2 oz (57g) white chocolate, melted, cooled slightly

Preheat oven to 350°F (180°C).

Grease and line with parchment 3 -8”(20cm) cake pans. You could also
prepare 2- 9” (23cm) cake pans, but increase the baking time by about 7
minutes because the cakes will be a bit higher. You will also probably have
extra frosting. If you use a Bundt pan, bake for about 75 minutes. You will
only need half of the frosting recipe.
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Sift together and combine the flour, baking powder, baking soda, cinnamon and salt.
Beat together the oil and sugars for 3-5 minutes.
Add eggs, one at a time until each is incorporated.
Mix in the vanilla and the pineapple with the juice.

Stir in about half of the dry ingredients.
Add the rest of the dry ingredients with the grated carrots, to keep the carrots evenly distributed
and spread out some of the moisture from the grated carrots.
Mix it all in until well combined.
If using, fold in the nuts, raisins or coconut here as well.

Divide the batter between the 3 pans using measuring cups (about 2 ½ cups each) or a scale.

Bake in preheated oven for about 40 minutes.
Let cool in the pans for about 15 minutes before turning out to cool completely.

For the Frosting

The butter and cream cheese shouldn’t be too soft. If it is, and especially if you overbeat the
frosting it kind of splits and stays soft.

Cream the butter and melted, cooled white chocolate.
Add the cream cheese and beat just until smooth. Scrape the bowl often.
Gradually beat in the powdered icing sugar.
Beat in the lemon juice until creamy.

Place one cake on a serving plate.
Set aside any frosting if you are piping decorations. Keep that frosting cool.

Put ¼ of the frosting on the first layer.
Optional tip- I refrigerate the frosted layer of cake for 20 minutes or so before adding the next
layer.  The cake is heavy and will spread out the icing.
This takes some time, but makes for a more level cake.

Continue with the next layers.
Use the last quarter of frosting for the outside.


