Carrot Cake Recipe

6oz carrots

    4oz self raising flour

2 eggs


    1 tspn ground cinnamon

4oz brown sugar

    half tspn nutmeg

5 tablespoons sunflower oil   2oz raisins

    2oz desiccated coconut

Method

Grease and line the base of a 7 inch/17cm square cake tin.

preheat oven to 190 c

Finely grate the carrots. Whisk eggs and sugar together until thick  

and creamy.

Whisk in the oil slowly, then add the remaining ingredients and mix. Spoon into tin and level the surface.

Bake for 20-25mins until firm and golden

Topping (Optional) can be made with 2 oz each of butter and cream cheese, 
8 oz icing sugar and 1 tsp lemon juice.

