
Carrot Cake
Ingredients

4 c flour
4 c sugar
2 t baking powder
2 t baking soda
2 t salt
2 t cinnamon
2 c salad oil (or 1 cup oil, 1 cup
   applesauce)
8  eggs
1 c broken walnuts
6 c carrots, finely shredded (about
   2 pounds)

Instructions
Heat oven to 325 degrees. Butter and lightly flour
2 13-by-9 inch sheet cake pans (or 4 9-by-9 inch
square cake pans).  
 
Using large stand mixer (like Kitchen-Aid brand),
combine all dry ingredients until thoroughly
mixed. Add carrots, oil (or oil and applesauce)
and eggs. Beat on low until mixed, then increase
mixer speed to medium and beat for two minutes.
Spread batter in pans.  
 
Bake at 325 degrees until the cake centers spring
back when touched lightly--about 45 minutes for
large pans, 35 to 40 minutes for small pans. Allow
cakes to cool in the pan on a cooling rack before
frosting with Cream Cheese icing. 


