Babyccino
Recpes

Carrot Cake:

-2 Ccups sugar

- 14 cups vegetable all
-4 eggs

-2 cups unbleached all-purpose
flour

-1 teaspoon salt

-2 teaspoons baking soda

-2 teaspoons cinnamon

-3 cups grated carrots
-1/2 cup chopped nuts (optional) B ——A

Preheat oven to 350° F.

In a large bowl, mix sugar, oil, and eggs. Sift dry ingredients together and
gradually add to wet mixture. Stir in grated carrots and nuts. Pour intfo a greased
and lightly floured 9x13-inch pan.

Bake for 45 minutes. Remove from oven and cool on a wire rack. Frost with
Cream Cheese Frosting.

Cream Cheese Frosting:

-1 8-ounce package of cream cheese, softened
-3/4 cup butter, softened

-1 box of powdered sugar

-2 teaspoons vanilla

-1/2 cup chopped nuts (optional)
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