Carrot Cake Recipe
Ingredients
For the Cake:
· 4 free-range eggs
· 200 ml vegetable or sunflower oil
· 250 g carrots, coarsely grated
· 100 g raisins or sultanas (optional)
· 100 g walnut pieces (plus a few extras for decorating)
· Zest of 1 orange
· 200 g self-raising flour
· 2 tsp mixed spice
· 1 tsp bicarbonate of soda
· ¼ tsp fine salt
· 200 g light brown sugar

For the Frosting:
· 150 g unsalted butter, softened
· 3 tbsp caster sugar
· 250 g–300 g full-fat cream cheese, at room temperature 

Instructions
1. Preheat and Prep: Preheat your oven to 180°C (160°C Fan/Gas 4). Grease and line the base of a 20cm/8-inch deep round cake tin with baking paper 
2. Mix Dry Ingredients: In a large bowl, mix the flour, mixed spice, bicarbonate of soda, and salt 
3. Mix Wet Ingredients: In a separate large bowl, whisk together the eggs, vegetable oil, and light brown sugar 
4. Combine: Stir the dry ingredients into the wet egg-and-oil mixture until fully combined. Fold in the grated carrots, walnuts, raisins, and orange zest 
5. Bake: Pour the batter into your prepared cake tin and bake for roughly 1 hour to 1 hour 15 minutes, until golden brown and firm to the touch. Check with a skewer inserted into the centre—if it comes out clean, it is done 
6. Make the Frosting: While the cake cools, beat the softened butter and caster sugar together until pale and fluffy. Gradually beat in the cream cheese until smooth and creamy 
7. Assemble: Once the cake is completely cool, cut it horizontally into two equal sponges. Sandwich the layers together and cover the top with your cream cheese frosting. Decorate with extra walnut halves 
