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NUTRITION:  Lazza’s Kitchen 

Carrot Cake 

Lazza is still trying out new recipes 
Today - he makes his first ever Carrot Cake 

 
 
 
 
 

 

 

Cake 
450ml/16fl oz vegetable oil 
400g/14oz plain flour 
2 tsp bicarbonate of soda 
550g/1lb 4oz sugar 
5 free-range eggs 
2½ tsp ground cinnamon 

525g/1lb 3oz carrots, grated 
150g/5½oz shelled walnuts, chopped 
Icing 
200g/7oz cream cheese 
150g/5½oz caster sugar 
100g/3½oz butter softened 

Seriously easy recipe. 
Was a little worried as mine took 

2 hours to cook through properly. 
Slightly browner therefore. 
But the taste was incredible. 

I was totally stunned!!! 
This makes a big cake!!! 

Have a large cake tin ready. 

Many food historians believe carrot cake originated from “carrot puddings” eaten by Europeans 
in the Middle Ages, when sugar and sweeteners were expensive and many people used carrots 

as a substitute for sugar.  Variations of the carrot pudding evolved to include baking with a 
crust, steamed with a sauce, or moulded in pans with Icing. 

• Mix all of the ingredients for the carrot cake, except the carrots and 
walnuts, together in a bowl until well combined. Stir in the carrots and 
walnuts. 

• Spoon the mixture into the cake tin and bake at 180C for 1 hour 15 minutes, 
or until a skewer inserted into the middle comes out clean. Remove the cake 
from the oven and set aside to cool for 10 minutes, then carefully remove 
the cake from the tin and set aside to cool completely on a cooling rack. 

• Meanwhile, for the icing, beat the cream cheese, caster sugar and butter 
together in a bowl until fluffy. Spread the icing over the top of the cake with 
a palette knife. 

During this pandemic I decided to try a new hobby - cooking. 
Something I have never really experimented with. And it is going so well. 

Why not try out some new recipes and foods yourself? 
This was a great and very tasty bake to prepare. 


