
KITCHEN GARDEN

   pring means sweet, young carrots, and it’s always exciting pulling them  
out of the patch – you can never be sure what size or shape you’re going 
to get. Use your wobbly ones in this double-layered, spicy carrot cake.  

It’s moist, with a delicious depth of flavour, crowned with a topping of nuts and 
honeyed carrot. Make a note to check our December issue for the summer cake.

“ It ’s just the thing 
for a morning tea 
outside when the 
garden is burst ing 
with new growth”
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1 Preheat oven to 190°C 
(170°C fan-forced). Grease 

a 20cm-diameter springform 
cake tin, and line base and 
sides with baking paper.

2Place egg and sugar in  
the bowl of an electric 

mixer and whisk for 5 minutes 
or until pale and creamy. Add 
oil and whisk until combined. 
Stir through carrot and walnut. 

3Combine the remaining 
ingredients (except the 

pistachios) in a large bowl,  
and fold through carrot mixture 
until combined. Transfer to 
prepared cake tin. 

4Bake for 50 minutes or 
until a skewer inserted in 

the centre comes out clean. 
Cool in tin for 20 minutes, 
before turning out onto a wire 
rack to cool completely.

5Meanwhile, for the topping, 
combine water and honey 

in a small saucepan over 
medium heat. Add carrot and 
simmer for 5 minutes or until 
softened. Transfer to a plate 
lined with paper towel to drain. 
Allow to cool completely.  

6 For the frosting, place 
cream cheese and butter in 

the clean bowl of electric mixer 
and beat until smooth and 
creamy. Add vanilla and orange 
juice. Gradually add icing sugar, 
beating on high for 2 minutes.

7Cut cake in half crossways. 
Place bottom layer on a 

plate and spread with one-third 
of the frosting. Sandwich with 
the second layer and spread 
remaining frosting over cake. 
Arrange carrot mixture on top, 
and sprinkle with pistachios. 

3 eggs, lightly whisked
1 cup brown sugar, firmly packed
⅔ cup vegetable oil
300g carrot (2 large or 3 medium carrots), 

peeled and grated
½ cup walnuts, coarsely chopped
2 cups self-raising flour, sifted
1 teaspoon baking powder, sifted
½ teaspoon bicarbonate of soda
1½ teaspoons ground ginger 
1½ teaspoons ground cardamom 
1½ teaspoons ground cinnamon
½ teaspoon grated nutmeg
½ teaspoon ground cloves
pinch of salt
finely grated rind of 1 orange
2 tablespoons pistachios, coarsely chopped, 

for decoration

carrot topping
3 tablespoons water
1 tablespoon honey
1 large carrot, peeled and finely grated

frosting
500g cream cheese, at room temperature
60g unsalted butter, at room temperature
1 teaspoon vanilla extract
¼ cup orange juice
2 cups icing sugar, sifted

SERVES  10–12  I  PREP TIME 30 minutes  
COOKING TIME 50 minutes

Baking a cake to share with family and friends is always satisfying, 
particularly when you’ve grown one or more of the ingredients  
yourself. Every three months, we’ll bring you a recipe based on  
the season’s harvest. For spring, we’re cooking with carrots!
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