
Carrot Cake

Y = 4 trays

INGREDIENTS:

2240 g AP flour

32 g cinnamon

44 g baking powder

40 g salt

2460 g sugar

1740 ml canola oil

900 g eggs

2880 g carrots, shredded

Sift flour, cinnamon, baking powder, and salt together.

Mix sugar and oil together.

Alternately add flour mixture and eggs until completely incorporated.

Mix in shredded carrot and mix until thoroughly combined.

Measure 2590g per sheet pan and bake at 165°C (330°F) for 25 – 30 min, or until golden.

Marit Larsen’s recipe


