
Ron's Carrot Cake with White Chocolate
Buttercream

 Vegetarian

DESSERT

Ingredients
1 tablespoon double-acting baking powder

1.5 teaspoons baking soda

1.5 pounds butter  unsweetened softened (6 sticks) 

6 cups carrots  shredded 

0.5 teaspoon cayenne pepper

9 large egg whites  at room temperature 

6  eggs

READY IN

175 min.

SERVINGS

25

CALORIES

616 kcal

https://whatsheate.com


13.5 ounces flour  all-purpose (sift first, then gently spoon into measuring cup) 

25 servings butter and flour  for greasing the pans 

1 tablespoon ground cinnamon

1.5 teaspoons ground ginger

1 teaspoon ground nutmeg

1 cup raisins

2 teaspoons salt

1.5 cups sugar

3 cups sugar

1 tablespoon vanilla extract

1.8 cups vegetable oil

2.3 cups walnuts  chopped 

8 ounces chocolate  white cooled melted room temperature 

Equipment
bowl

frying pan

oven

whisk

wire rack

blender

toothpicks

stand mixer

spatula

serrated knife

Directions
Watch how to make this recipe.



Preheat the oven to 350 degrees F. Grease two 9- by 2-inch round cake pans, attach a

parchment circle to the bottom of each pan, grease and flour again.

Mix well the flour, baking powder, salt, baking soda, cinnamon, ginger, nutmeg and cayenne in

a bowl. Toss in the walnuts and raisins to coat.

Using a stand mixer, whisk the sugar, oil, vanilla and eggs for 3 minutes on medium speed.

Add the carrots and mix well.

Add the dry ingredients and mix for 1 minute on low speed to incorporate.

Divide the batter between the prepared pans. They will be about two-thirds full.

Bake until a toothpick inserted in center comes out clean, 50 to 60 minutes.

Allow the cake to cool for 10 to 15 minutes, and then remove the cake from the pans onto a

cooling rack. Cool completely before applying the frosting.

To frost the cake, take the cooled cakes and carefully slice each one horizontally with a

serrated knife to create 4 layers of cake.

Place a small dollop of the Ron's White Chocolate Buttercream in the center of the serving

platter; this will help affix your cake to the platter. Then, put the first layer of cake on the

platter. Apply a generous amount of buttercream to the top center of the cake. Using a flat

spatula, spread the buttercream, starting at the center and moving outward to the sides of

the cake. It's important to use enough buttercream and to let the spatula only touch the top

of it, so you don't pick up any crumbs from the cake.

Next, fit the second layer on top and repeat. Then, refrigerate for 5 to 10 minutes to harden

the fillings/buttercream.

Repeat with the third layer and refrigerate for an additional 5 to 10 minutes.

Lastly, add the fourth layer and apply buttercream until evenly distributed on both the top

and sides of the cake.

This makes a very tall cake. To serve, cut into strips the length of the cake and 2 inches wide

and 1-inch thick rectangular cake slices.

Place the sugar and egg whites in large metal mixer bowl set over simmering water.

Whisk constantly until the sugar melts and the mixture is very thin and warm.

Remove the bowl from the heat and whisk on high speed until stiff peaks form, about 5

minutes.

Continue beating on low speed until cool, about 15 more minutes.



Beat in small pieces of the cool but soft butter on low speed. The mixture may curdle before

coming together. Gradually beat in the melted and cooled white chocolate.

Re-beat occasionally while frosting the cake to maintain a smooth texture.

Nutrition Facts

 PROTEIN 4.94%
  FAT 51.82%

  CARBS 43.24%

Properties
Glycemic Index:29.39, Glycemic Load:45.19, Inflammation Score:-10, Nutrition Score:14.627391416094%

Flavonoids
Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg Luteolin: 0.03mg, Luteolin: 0.03mg,

Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol:

0.07mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.06mg, Quercetin:

0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 616.04kcal (30.8%), Fat: 36.42g (56.02%), Saturated Fat: 17.27g (107.95%), Carbohydrates: 68.35g

(22.78%), Net Carbohydrates: 65.54g (23.83%), Sugar: 43.32g (48.13%), Cholesterol: 99.7mg (33.23%), Sodium:

544.44mg (23.67%), Alcohol: 0.18g (100%), Alcohol %: 0.12% (100%), Protein: 7.81g (15.62%), Vitamin A: 5891.76IU

(117.84%), Manganese: 0.68mg (34.08%), Selenium: 14.91µg (21.3%), Vitamin B2: 0.3mg (17.66%), Vitamin B1: 0.25mg

(16.94%), Folate: 65.1µg (16.27%), Phosphorus: 132.6mg (13.26%), Copper: 0.25mg (12.66%), Vitamin K: 12.92µg

(12.3%), Fiber: 2.81g (11.24%), Iron: 1.96mg (10.88%), Vitamin B3: 1.95mg (9.77%), Vitamin E: 1.39mg (9.26%), Calcium:

89.12mg (8.91%), Potassium: 289.08mg (8.26%), Magnesium: 32.14mg (8.04%), Vitamin B6: 0.15mg (7.34%), Zinc:

0.82mg (5.46%), Vitamin B5: 0.52mg (5.18%), Vitamin B12: 0.2µg (3.36%), Vitamin C: 2.35mg (2.85%), Vitamin D:

0.21µg (1.41%)


