
 
 

Classic Carrot Cake  
 
10 servings 
 
Cake Ingredients: 
 
3 cups carrot, hand-grated  
2 ½ cups all-purpose flour, plus 1 tablespoon, divided 
2 teaspoons ground cinnamon  
¼ teaspoon allspice  
1 teaspoon kosher salt  
1 teaspoon baking powder  
½ teaspoon baking soda  
1 cup light brown sugar, packed  
½ cup granulated sugar  
3 large eggs, room temperature  
1 cup vegetable oil  
1 cup chopped walnuts  
1 cup crushed pineapple, canned  
 
Icing Ingredients: 
 
1 cup unsalted butter, (2 sticks) room temperature  
12 oz cream cheese, room temperature  
1 ½ teaspoons vanilla extract  
2 cups powdered sugar  
2 cups walnuts, crushed 
 
Preheat the oven to 350˚F. 
 
Grease 3 8-inch round cake pans and line with parchment paper.  
 
Grate the carrots on the small holes of a box grater. Set aside.  
 
In a large bowl, whisk together 2½ cups of flour, cinnamon, allspice, salt, baking powder, and baking 
soda. 
 
In a separate large bowl, beat the brown sugar, granulated sugar and eggs together with an electric 
hand mixer on medium speed until just combined.  With the mixer running, gradually pour in the 
vegetable oil.  With the mixer on medium-low speed, add ⅓ of the flour mixture at a time to the wet 
ingredients. Beat just to incorporate. Stop mixing when there is just a small amount of flour visible.  
 



Add the walnuts, grated carrots, and pineapple to the batter and fold to incorporate with a rubber 
spatula. 
 
Divide the cake batter evenly between the prepared pans and smooth the tops.  Bake for 25-30 
minutes, until a knife inserted in the center of a cake comes out clean.  Cool the cakes on a wire rack 
until the pans are cool to the touch. Remove the cakes from the pans and let cool completely on the 
rack. 
 
Make the icing: In a large bowl, beat together the butter, cream cheese, and vanilla with an electric 
hand mixer on medium-low speed. Once combined, mix on medium-high speed for 30 seconds, until 
light and fluffy.  Add the powdered sugar, ½ cup at a time, beating on medium-low speed to 
incorporate each addition.  
 
Assemble the cake and frost.  Gently press the walnuts into the icing around the sides of the cake or 
just sprinkle around edge of the top of the cake.  Chill for 30-60 minutes to let the icing set, then slice 
and serve. 
 


