Carrot Cake- Cafeteria
1X 9x13 pan


1X 9x13 pan
1 large sheet
1 c      oil



250 ml

750ml
2 c      sugar


500 ml

1500ml
4         eggs


4


12
3 c       grated carrots
750 ml

2250ml (10-12 lg)
1 c 
 white flour

250 ml

1000ml
2/3c
 whole wheat flour
175ml

350ml
2 tsp   baking powder
10 ml

30ml

1 tsp   baking soda

5 ml


15ml
1 tsp   salt



5 ml


15ml

2 tsp   cinnamon

10 ml

30ml

1. Beat oil, sugar, and eggs until fluffy, then add grated carrots.

2. Sift dry ingredients together.

3. Blend wet and dry ingredients together.

4. Bake at 325 C for 60-65 minutes.

Cream Cheese Icing

X1





X1

X3
3 tbsp
oil



45 ml
135ml
8 oz.

cream cheese

250 g
750g
3 ½ c

icing sugar

875 ml
2525ml
1/2 tsp
salt



2.5 ml
7ml
Cream oil and cream cheese together until fluffy, then gradually add and beat in remaining ingredients.

Cut into 48 squares
