carrot cake

prep: 30 min | bake: 45 min

Ingredients :

e 270 grams Primal Palate Gluten-free All- e 2 tsp Pure Vanilla Extract
Purpose Flour, 2 1/4 cup spooned and e 1/2 cup Organic Oat Milk, at room temperature
leveled e 2 tsp Lemon Juice

e 150 grams Granulated White Sugar, 3/4 e 200 grams Carrots, 2 cups, peeled and grated
cup fine cane sugar carrots

e 1/4 tsp Himalayan Pink Salt, fine salt e Dairy-Free Cream Cheese Frosting

e 1 tsp Baking Soda e 1/2 cup Miyoko's Plant Milk Butter (Unsalted), 1

e 11/2 tsp Baking Powder stick, at room temperature

e 1/2 Thsp Little Palates Apple Cinnamon e 3 0z Kite Hill Cream Cheese, plain dairy-free
seasoning Ccream cheese

e 4 whole Eggs, at room temperature e 1 tsp Pure Vanilla Extract

e 3/4 cup Sunflower Oll, e 240 grams Powdered Sugar, 2 cups, sifted


https://foodsocial.io/ingredient/primal-palate-gluten-free-all-purpose-flour/
https://foodsocial.io/ingredient/granulated-white-sugar/
https://foodsocial.io/ingredient/himalayan-pink-salt/
https://foodsocial.io/ingredient/baking-soda/
https://foodsocial.io/ingredient/baking-powder-hain-brand/
https://foodsocial.io/ingredient/little-palates-apple-cinnamon-seasoning/
https://foodsocial.io/ingredient/eggs/
https://foodsocial.io/ingredient/sunflower-oil/
https://foodsocial.io/ingredient/pure-vanilla-extract/
https://foodsocial.io/ingredient/oat-milk-organic/
https://foodsocial.io/ingredient/lemon-juice/
https://foodsocial.io/ingredient/organic-raw-carrot/
https://foodsocial.io/ingredient/miyokos-plant-milk-butter-unsalted/
https://foodsocial.io/ingredient/kite-hill-cream-cheese-original/
https://foodsocial.io/ingredient/pure-vanilla-extract/
https://foodsocial.io/ingredient/powdered-sugar/

how to make:

5. Pour the egg, oll, and vanilla mixture
Into the dry mix, and beat with a hand
mixer until smooth, scraping down the
bowl as needead.

©. Pour in the oat milk and lemon juice,
and beat again with the hand mixer until
the batter 1s smooth, scraping down the
bowl as needed.

/. Pour 1n the grated carrots, and beat
again using the hand mixer.

3. Pour the cake batter into your prepared
cake pan, and smooth into an even layer.

9. Bake the cake in the center of the oven
for 45 minutes.
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10. While the cake 1s baking, prepare the dairy-free cream cheese frosting.

11. Place the room temperature plant-based butter into a large mwxing bowl,
followed by the 8 ounces of dawry-free cream cheese, and the vanilla extract. Beat
with the hand mixer until combined.

12. Sift in 1 cup of powdered sugar, and beat again with the hand mixer to evenly
combine, scraping down the bowl as needed.

13. Sift in the remaining cup of powdered sugar, and beat again until whipped and
fluffy, scrapping down the bowl as needed. Cover and place in the fridge until use.

14. Remove the cake from the oven, and allow to cool in the pan for 20 minutes.

15. After 20 muinutes, remove the cake from the pan by lifting it out of the pan by
the parchment paper, and place on a cooling rack. Allow to cool until completely
cool before frosting.

16. Place the cake on a cutting board, or whatever you may be serving it on, and
remove the parchment from the bottom. I found it easy to just np the parchment
and gently pull it from under the cake so you dont break the cake trying to lift it up.

17. Frost the top of the cake with the frosting, reserving some extra frosting for
decoration. [ saved some frosting and colored it pale orange and green to pipe little

carrots on the cake.

18. The frosting 1s very soft since it 1s dawry-free, so it's best to keep it chilled until
serving, and let it come up to temperature for about 30 minutes before serving.

19. When you are ready to eat, slice and serve.
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