
CARROT CAKE  

Ingredients – for cake for frosting 

225ml sunflower oil 35g softened butter 

120g golden syrup 100g full fat cream cheese 

150g soft light brown sugar 250g icing sugar (approx.) 

3 large eggs  

240g self raising flour  

1½ tsp cinnamon  

½ tsp allspice  

½ tsp ground ginger  

1 tsp bicarbonate of soda  

300g peeled and grated carrots  
 

Method 
1. Preheat oven to 160°C (fan)/ 180°C, Gas mark 4.  Grease and 

line a 20 cm/8” cake tin. 

2. Whisk oil and eggs together. 

3. Mix flour, spices, sugar and bicarbonate of soda together. 

4. Add oil, eggs and syrup to flour mixture and mix well. 

5. Add grated carrot and mix in. 

6. Put mixture in prepared tin and bake for 50-65 minutes, 
checking after 45 mins as cooking time can vary depending on 
wetness of carrots. 

7. Transfer cooked cake to wire tray to cool. 

8. When completely cool, cover in frosting, made as follows:  

Frosting 
9. Cream together softened butter and full fat cream cheese.  

(Cream cheese may separate – don’t worry!)  Mix in 250g sifted 
icing sugar – add more icing sugar if frosting is too wet. 

MARMALADE GINGERBREAD – MEN’S CAKE 
 

Ingredients 
 

250g (8oz) self raising flour 

1 beaten egg 

90g (3oz) butter or margarine 

150g (5oz) golden syrup 

2 tsps. ground ginger 

1 tsp. ground cinnamon 

250g (8oz) chunky marmalade 

2 tbsps. hot water 

Pinch of salt 

 

Method 

1. Pre heat oven to 170°C, Gas mark 3.  

2. Cut up butter and put in saucepan with syrup, melt 
over low heat. 

3. Sift flour, spices and salt into a bowl, make hollow in 
centre. 

4. Slowly pour in syrup mixture, stirring in flour as you go 

5. Add marmalade, egg and water and mix well. 

6. Turn into a greased and greaseproof paper lined 
20cm square (8 inch) cake tin. 

7. Bake in centre of oven for approx. 1 hour. 

1. Let it cool in tin for 15 mins before turning out on to 
wire rack to cool completely. 


