Cardamom-Spiced Carrot Cake with Whipped
Cream-Cheese Frosting

(2, Vegetarian

READY IN SERVINGS

©!

CALORIES

©

12

DESSERT

Ingredients

2 teaspoons double-acting baking powder

1 teaspoon baking soda

6 cups carrots grated

4 large eggs at room temperature

3 cups flour all-purpose

2 cups granulated sugar

2 teaspoons ground cardamom
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|:| 1.5 teaspoons ground cinnamon

|:| 1 teaspoon ground ginger

|:| 0.3 cup buttermilk low-fat well-shaken
|:| 0.5 teaspoon salt fine

|:| 1 teaspoon vanilla extract

|:| 1 cup vegetable oil

|:| 1 cup walnuts toasted finely chopped

Equipment
bowl

frying pan
oven

knife

whisk

wire rack
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spatula

Directions

|:| Heat the oven to 350°F and arrange the rack in the middle. Coat two 8-inch cake pans with
butter and flour, and tap out any excess flour. Set aside.

|:| Combine flour, baking powder, cardamom, cinnamon, baking soda, ginger, and salt in a large
bowl, and whisk to aerate and break up any lumps. Set aside.

|:| Combine eggs, sugar, oil, buttermilk, and vanilla in a large bowl, and whisk until eggs are
broken up and mixture is thoroughly combined. Using a rubber spatula, fold in flour mixture
until just combined. Fold in carrots and walnuts until evenly mixed.Divide batter evenly

between the prepared pans.
Bake until a cake tester inserted in the center comes out clean, about 50 to 60 minutes.

Remove cakes from the oven and transfer to a wire rack to cool, about 15 minutes. Run a knife
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around the perimeter of each, and turn cakes out onto the rack to cool completely.To frost,
place a cake layer on an 8-inch cardboard round, a tart-pan bottom, or a cake plate. Evenly
spread about 1/3 of the frosting over the top of the layer. Stack the second layer, and evenly
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spread another 1/3 of the frosting over the top and sides of the whole cake. (Don't worry
about looks at this point—this is just a basecoat, a.k.a. a crumb layer, and it will be covered up
later.)

Place in the refrigerator until frosting is set up and slightly hard, about 15 minutes.

Remove from the refrigerator and spread remaining frosting over the top and sides of the
cake, ensuring it's as even as possible.

Serve.Beverage pairing: Dow’s 10 Years Old Tawny Porto, Portugal. Spiced desserts like carrot
cake go wonderfully with sweet wines that have some degree of oxidation, such as tawny
port, Madeira, and Vin Santo. The nutmeg, cardamon, and cinnamon just seem to fit smoothly
with the nut and toffee notes of the wines. This Dow’s port is a great tawny for carrot cake, as
it's one of least sweet versions of this style.

Nutrition Facts
]

PROTEIN 7.61% [ FAT 27.29% CARBS 65.1%

Properties
Glycemic Index:26.16, Glycemic Load:42.87, Inflammation Score:-10, Nutrition Score:16.328260940054%

Flavonoids
Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg Luteolin: 0.07mg, Luteolin: 0.07mg,

Luteolin: 0.07mg, Luteolin: 0.07mg Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol:

0.15mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.13mg,

Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg

Nutrients (% of daily need)

Calories: 394.23kcal (19.71%), Fat: 12.25g (18.84%), Saturated Fat: 1.79g (11.21%), Carbohydrates: 65.73g (21.91%), Net
Carbohydrates: 62.19g (22.61%), Sugar: 37.07g (41.19%), Cholesterol: 62.27mg (20.76%), Sodium: 337.77mg
(14.69%), Alcohol: 0.11g (100%), Alcohol %: 0.08% (100%), Protein: 7.69g (15.37%), Vitamin A: 10787.71IU (215.75%),
Manganese: 0.84mg (41.86%), Selenium: 16.69ug (23.84%), Vitamin B1: 0.33mg (22.04%), Folate: 87.11ug (21.78%),
Vitamin B2: 0.3mg (17.66%), Vitamin K: 15.62ug (14.88%), Phosphorus: 144.48mg (14.45%), Fiber: 3.54g (14.16%),
Iron: 2.41mg (13.41%), Vitamin B3: 2.62mg (13.12%), Copper: 0.25mg (12.36%), Calcium: 96mg (9.6%), Vitamin B6:
0.19mg (9.37%), Potassium: 322.62mg (9.22%), Magnesium: 34.19mg (8.55%), Vitamin E: 0.99mg (6.6%), Vitamin
B5: 0.64mg (6.43%), Zinc: 0.96mg (6.37%), Vitamin C: 4.05mg (4.91%), Vitamin B12: 0.16ug (2.72%), Vitamin D:
0.33pg (2.22%)



