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Struggling to find that perfect Carrot Cake recipe? 

Moist, but not “wet”… flavourful, but not TOO many spices… 

And of course just nothing that’s stodgy! Ick! 

There are so many elements in a carrot cake that seem very simple, but you and I 

both know that the classic bakes are the ones you spend your entire LIFE trying to 

get perfect, right? 

During the first few years of my Home Bakery I baked carrot cake for 3 coffee shops 

here in Cape Town. 

3 Carrot Cakes per week for about 3 years… I baked 50 weeks every year so it 

amounts to about 150 carrot cakes per year and 450 during that period! Quite a 

staggering sum and this doesn’t even include my direct orders yet!  

But all that time I was tweaking my carrot cake recipe over and over and over again. 

After all that tweaking and baking hundreds of carrot cakes, I finally arrived at this 

recipe… My ULTIMATE Carrot Cake Recipe.  

And I’m thrilled to share it with you today! 
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ULTIMATE CARROT CAKE 

INGREDIENTS 

The Cake: 

410 g Cake Flour 

4 ml Baking powder 

2 tsp Bicarbonate of soda 

4 tsp Cinnamon 

4 ml Ginger 

2 tsp Salt 

4 Jumbo Eggs (220 g) 

1 Tbsp Vanilla Extract 

120 g White Sugar 

180 g Demerara Sugar 

240 g Canola Oil 

130 g Golden Syrup  

30 g Sweet Molasses 

80 g Raisins   

170 g Pecan Pieces 

500 g Grated Carrots 

230 g Crushed Pineapple, drained 

Cream Cheese Frosting: 

160 g COLD Fresh Whipping Cream 

400 g COLD full fat Cream cheese (non-

aerated)  

1 Tbsp Vanilla Extract 

100 g Pure Icing Sugar 

80 g White Chocolate 
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CAKE Method: 

1. Preheat your oven to 170ᵒC/335ᵒF. 

2. Sift together the flour, baking powder, bicarbonate of soda, spices and salt in a 

large bowl. Set aside. 

3. In a large mixing bowl, place the eggs, oil, vanilla, white sugar, demerara sugar, 

golden syrup and molasses. Whisk together on medium-high speed for 20 

seconds. You just want to combine the ingredients, not whip air into the mixture. 

Set aside so that sugars can dissolve a bit. 

4. In the meantime, prepare your cake tins. This recipe makes a 2 layer, 9 inch cake. I 

like to use loose bottom cake tins, they just make life easier!  

5. Spray the sides of your tins with non-stick baking spray. Trace 2 circles of non-

stick baking parchment paper to line the bottom of your tins.  

6. Fasten wet towel strips (OR wet Wilton Cake Strips) around the tin with paper 

clips– this will make the cake layers rise level and bake evenly (read more about 

this technique). It also ensures that the cake stays moist during baking – even the 

sides! You won’t need to trim off anything  

7. The oven should be preheated by now, so it’s time to roast the pecan pieces! 

Place them in an even layer in a roasting pan. Bake them for 3-4 minutes, turn the 

pan 180 degrees and bake them for 3-4 minutes more. You should smell them and 

they should be a shade darker. Be careful not to burn them! 

8. Return to your cake batter. Beat the wet ingredients once more for 5 seconds. Stir 

dry ingredients into the wet ingredients using a large metal spoon. 

9. Add the grated carrot, raisins, crushed pineapple and 70 g of the toasted pecans 

to the bowl and stir until thoroughly combined.  

10. Divide the batter evenly between the two tins. With a rubber spatula, spread the 

batter up the sides of the tin so that there is a batter border of about 1 cm higher 

than the resting level of the batter in the tin – this also helps the cake rise evenly. 

https://homebakerystartup.com/
https://amzn.to/33rt7BV
https://amzn.to/33rJ7nv
https://philosophyofyum.com/bake-level-cake-layers/
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11. Bake at 170ᵒC/335ᵒF for 45 mins – 1 hour. Turn the cakes every 15 minutes. 

Swap the tins in the oven halfway through baking. Test cakes with a toothpick – if 

the toothpick comes out clean, the cake is done. 

12. Leave to cool in the tins. Once completely cold, remove from tins. 

 

FROSTING Method: 

1. Whip cold cream to stiff peaks with an electric hand mixer in a medium mixing 

bowl. 

2. Beat in cold Cream Cheese till smooth. Scrape down sides of bowl and beat again 

till smooth and thickened. About 1 minute in total. 

3. Beat in Vanilla and icing sugar. Leave to stand in the fridge for 5 minutes so that 

sugar can melt into the cream cheese thoroughly. 

4. Get the frosting from the fridge. Beat it on max speed - keep your beaters still in 

one corner while beating. The frosting will start off runny, bit keep beating in one 

spot and it will start to thicken up. You're essentially re-whipping the cream 

inside the frosting. *NOTE: If the frosting isn't COLD, it won't whip up. 

5. Next scrape all the melted white chocolate (now more or less at body 

temperature) into the frosting and beat it in on max speed immediately for 1 

minute. The white chocolate will also help to thicken up the frosting even more. 

6. The frosting will be quite thick at this stage (depending on the cream cheese you 

used).  

 

Assembling the cake: 

1. Roughly chop the remaining 100 g toasted pecans and set aside. 

2. Spread half the frosting on the first layer of cake. Refrigerate for at least 2 hours (I 

usually leave my first layer of frosted cake in the fridge overnight just to make 

sure it’s as firm as it can be). Place the left over frosting in the fridge as well. 

https://homebakerystartup.com/
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3. Place the 2nd layer of cake on top. Give the top layer a little press down so that it 

adheres to the frosting. 

4. The remaining half of the frosting will have gone a bit runny. Beat on high speed 

in one spot. It will thicken up in 30 seconds – 1 minute. Proceed to beat the rest 

of the frosting till an even, stiff consistency is reached throughout. 

5. Spread the remaining frosting over the top layer of cake. Sprinkle the reserved 

100g of toasted pecans on top. If you want to ice the sides of the cake as well, 

make 1,5 of the frosting recipe.  

6. Let it chill in the fridge for one more hour. After that you can transport it at room 

temperature – the frosting won’t melt or anything  

7. Slice generously and Enjoy! 

 

BONUS TIP! 

It’s great that you want to use great recipes and I’m so proud of you for searching for 

the best recipes you can find. 

But honestly, a successful Baking Business is made up of only 30% great baking  and 

70% great business strategy! 

That’s why bakeries with average baking remain successful – because they’re skilled 

in business and marketing. Make sense? 

If you’d like to grow your business skills so that you can become a confident Home 

Bakery Business owner, I’d like to invite you to my next free class to get you started!  

See you there! 

Aurelia 
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