Carrot Cake Recipe for families. In Amharic and English!

RECIPE

C aI'I’()t Ingredients

1 cup flour
C ake/? h C’ :’l" n h 1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon cinnamon
Y4 teaspoon ground allspice
Yateaspoon ground nutmeg
Y% teaspoon salt
1 cup vegetable oil
Ya cup of sugar

% firmly packed light brown sugar

2 eggs

1.5 cups grated carrots

Ready in 50 minutes % tablespoon finely grated orange zest
Serves 6-8 people 4 ounces crushed pineapple drained

% cup toasted walnuts

Cream cheese for frosting

Hazelnut to garnish
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Carrot Cake Recipe for families. In Amharic and English!
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Preparation

Combine all ingredients, except
grated carrots, walnuts and
pineapple, in a bowl and mix until
smooth. Stir in carrots, walnuts and
pineapple.

Pour batter into a greased and
floured 9" x 13" pan.

Bake in a preheated 350 degree oven
for 40 minutes.
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Enjoy!
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