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Hi Tigh,

Happily recelved your Christmas cavd and Your vequest for the earvot cake
recipe. Hertitis. ..

CATRROT LARE

Preheat oven to 250 degrees and generously grease 9 x 13 pan (or smaller Loaf pans)
Combine 2 cups howey (or sugar), 1-1/2 cups vegetable oil, 3 eggs, and 2 tsps. vanilla in
Large bowl and blewd using & woodew spoow. Stiv in 2-1/4 cups flours, 2 tsps.
clnmnaraon, 2 tsps. baking soda, and 1 tsp. salt and mix well. Fold in 2 cups shredded
carrots, 2 eups flaked cocomut, 1-8 oz. cawn of crushed pineapple (dratned), and 1 cup
chopped walnuts (and/or peeans).

Pour into preparved pan(s). Bake wakil tester comes out cleawn (caw take as Little as 50
valnites or as much As 80+ weinutes). H it takes longer bn Your oven, cover the top of
cake with aluminwm wrap te aveld burning.

Let cool L pan(s) for 5 minutes and invert onto rack awnd let cool.

FROSTING

Covabine & oz. creava cheese, 1/2 cup (1 stick) of butter softened or melted, 1/4 cup of
milk, 2 teps. of vanilla, and 1/4 top. salt in wedivwm bowl awd biend well using electric
mixer.

Beat b somewhere between 3 to 4oups of powdered sugar to make mixture spreadable.
Frost top and sides of cocled cake and decorate with shredded earrot, nuts, or whatever
pleases you.

Ay problems with vecipe, just eall 1-F17-223-1341 or {4x we At 1-717-223-2591.

Sincerel Y-

Frian



