Cardamom Spiced Carrot Cake with White
Chocolate Cream Cheese Icing

Vegetarian

READY IN SERVINGS
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DESSERT

1067 kcal

Ingredients

I:‘ 1 cup almonds toasted sliced coarsely chopped
I:‘ 1.5 teaspoons double-acting baking powder
I:‘ 0.5 teaspoon baking soda

D 1 cup buttermilk at room temperature

I:‘ 3 cups carrots grated ( 6 to 8 carrots)

I:‘ 6 cups confectioners' sugar sifted

I:‘ 12 ounces cream cheese at room temperature
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|:| 4 large eggs at room temperature

|:| 1 teaspoon ground cardamom

|:| 0.5 teaspoon ground cinnamon

|:| 2 tablespoons heavy cream

|:| 0.5 cup brown sugar light packed

|:| 0.8 cups pecans toasted chopped

|:| 0.5 cup pineapple crushed drained

|:| 0.5 teaspoon salt

|:| 2.5 cups unbleached flour all-purpose

|:| 0.8 cup butter unsalted at room temperature ()
|:| 2 teaspoons vanilla extract

|:| 0.8 cup vegetable oll

|:| 4 ounces chocolate white cooled melted fine

|:| 1.5 cups sugar white

Equipment
bowl

baking paper
oven
blender
hand mixer

toothpicks

NN

pastry bag

Directions

|:| Preheat the oven to 350 degrees F. Grease 3 (8-inch) round cake pans and line the bottom of
the pans with parchment paper. Spray the paper and pans with baking spray. Set the pans
aside until ready to use.
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In the bowl of an electric mixer on medium speed, beat the oil and sugars together until
combined.

Mix in the vanilla and add the eggs, 1 at a time, mixing well after each addition.
Add the carrots and pineapple and mix until combined.

In a large bowl sift together the 2 1/2 cups flour, baking powder, baking soda, salt, cardamom
and cinnamon. With the mixer speed on low, add the flour mixture to the carrot mixture
alternately with the buttermilk, beginning and ending with the flour.

Mix until just combined. In a small bowl, toss the pecans with the remaining 1 tablespoon of

flour. Fold the pecans into the batter.
Pour the batter evenly into the prepared cake pans.

Bake until a toothpick inserted in the center of the cakes comes out clean, about 35 to 45
minutes. Cool the cakes in the pans on wire racks for 15 minutes.

Remove the cakes from the pans and cool completely on the racks.

While the cakes are cooling, prepare the icing. In the bowl of an electric mixer on medium
speed, beat the butter and cream cheese together until well combined. Reduce the speed to

low and gradually add the confectioners’ sugar.
Mix until combined.

Add the vanilla and white chocolate. Increase the speed to medium-high and beat until

smooth, about 1to 2 minutes. Set aside 1 cup of icing for decoration.
Add the heavy cream and beat until combined.
To frost the cake, arrange 1 cake layer on a cake plate.

Spread the top with the cream cheese icing and top with a second and third cake layer,

spreading the icing between each layer.

Spread the icing on top and around the sides of the cake. Apply the almonds to the sides of
the frosted cake. Fill a pastry bag, fitted with a star tip, with the reserved icing and pipe a

border around the top of the cake.

Cut the cake and serve.

Nutrition Facts
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PROTEIN 4.61% [ FAT 38.46% CARBS 56.93%

Properties



Glycemic Index:44.19, Glycemic Load:45.24, Inflammation Score:-10, Nutrition Score:20.958695681199%

Flavonoids

Cyanidin: 1.02mg, Cyanidin: 1.02mg, Cyanidin: 1.02mg, Cyanidin: 1.02mg Delphinidin: 0.54mg, Delphinidin: 0.54mg,
Delphinidin: 0.54mg, Delphinidin: 0.54mg Catechin: 0.66mg, Catechin: 0.66mg, Catechin: 0.66mg, Catechin:
0.66mg Epigallocatechin: 0.66mg, Epigallocatechin: 0.66mg, Epigallocatechin: 0.66mg, Epigallocatechin: 0.66mg
Epicatechin: 0.12mg, Epicatechin: 0.12mg, Epicatechin: 0.12mg, Epicatechin: 0.12mg Epigallocatechin 3-gallate:
0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg
Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Naringenin: 0.04mg, Naringenin:
0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin:
0.04mg Isorhamnetin: 0.24mg, Isorhamnetin: 0.24mg, Isorhamnetin: 0.24mg, Isorhamnetin: 0.24mg Kaempferol:
0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg Myricetin: 0.02mg, Myricetin: 0.02mg,
Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.11mg, Quercetin: 0.1Img, Quercetin: 0.11mg, Quercetin: 0.11mg

Nutrients (% of daily need)

Calories: 1066.88kcal (53.34%), Fat: 46.66g (71.79%), Saturated Fat: 20.96g (131%), Carbohydrates: 155.4g (51.8%),
Net Carbohydrates: 151.33g (55.03%), Sugar: 124.73g (138.59%), Cholesterol: 153.77mg (51.26%), Sodium: 440.17mg
(19.14%), Alcohol: 0.28g (100%), Alcohol %: 0.1% (100%), Protein: 12.59g (25.19%), Vitamin A: 7503IU (150.06%),
Manganese: 0.91mg (45.55%), Vitamin B2: 0.57mg (33.44%), Selenium: 22.81ug (32.59%), Vitamin E: 4.05mg
(27.03%), Vitamin B1: 0.39mg (25.79%), Phosphorus: 249.08mg (24.91%), Folate: 85.96ug (21.49%), Calcium:
196.96mg (19.7%), Fiber: 4.07g (16.27%), Iron: 2.8mg (15.54%), Copper: 0.31mg (15.47%), Magnesium: 58.62mg
(14.66%), Vitamin B3: 2.86mg (14.28%), Vitamin K: 14.72ug (14.02%), Potassium: 433.8mg (12.39%), Zinc: 1.6mg
(10.69%), Vitamin B5: 1.05mg (10.51%), Vitamin B6: 0.18mg (8.94%), Vitamin B12: 0.46ug (7.67%), Vitamin D: 1.02ug
(6.77%), Vitamin C: 3.58mg (4.34%)



