[image: image1.jpg]



Sylvia’s Carrot Cake
Ingredients
3 cups flour
2 tsp. baking soda

2 tsp. baking powder

2 tsp. cinnamon

1 tsp. salt

2 cups grated carrots

2 cups sugar

1 1/2 cups oil

4 eggs
1 cup chopped nuts (walnuts or pecans)

1/2 cup raisins or currants (I like to use currants)
1/2 package dates (4 oz.), cut very small into pieces about the size of a raisin
Directions

Grease and flour a 10” tube pan.

Sift dry ingredients (flour through salt) together and put aside.  Add the carrots, sugar, and oil in a large mixing bowl and blend well.  Add the eggs, one at a time, beating well after each egg.  Fold in the dry ingredients, a little at a time until incorporated.  Stir in chopped nuts, raisins (or currants), and the dates.

Pour into prepared 10” tube pan.  

Bake at 350 degrees for 1 hour and 15 minutes or until tests done with a toothpick.
Fran’s Notes
The second time I made this I thought I would use all dates and eliminate the raisins.  Even though I thought I had chopped them up small, they weren’t small enough.  Their weight caused them to sink to the bottom of the cake.  I went back to using both currants and the dates which I cut up very small into pieces the size of a raisin.  No more sinking!

I am quite sure this cake would freeze well although it has never lasted long enough for me to do so.
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