
Carrot Loaf Cake

Ingredients:

Prep: 15 min
Cook: 50 min
Serves: 9

For cake:

• 1 ½ cups all-purpose flour

• 1 ½ teaspoons baking powder

• ¾ teaspoon baking soda

• ½ teaspoon kosher salt

• ½ cup granulated sugar

• ½ cup brown sugar

• 2 large eggs, at room temperature

• 1 teaspoon vanilla extract

• ½ cup plus 2 tablespoons canola oil

• 1 ½ cups freshly shredded carrots

• 1 cup chopped almonds

For cream cheese frosting:

• 4 ounces cream cheese, at room temperature

• 2 tablespoons unsalted butter, at room temperature

• 1 cup powdered sugar

• 1 teaspoon vanilla extract

For cake:

1. Preheat oven to 350°F. Grease and flour a 9x5-inch loaf pan. Set aside.

2. Whisk together flour, baking powder, baking soda and salt in a medium bowl.

3. Whisk together granulated sugar, brown sugar, eggs, vanilla and canola oil in a large bowl. Add the flour 
mixture to the wet ingredients and whisk until just combined. Fold in the shredded carrots and chopped 
almonds.

4. Pour the batter into the prepared loaf pan.

5. Bake for 45 to 50 minutes, or until a toothpick inserted into the center comes out clean.

Directions:

6. Allow to cool completely on a wire rack before frosting.

For cream cheese frosting:

1. In a large bowl using a mixer, mix together cream cheese and butter until smooth and creamy. Add the 
powdered sugar and mix until completely combined. Mix in vanilla.

2. Remove carrot cake from the pan and spread the cream cheese frosting over the top of the cooled cake. 
Store in an airtight container in the refrigerator.
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