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PREPARATION: 30 MINUTES | BAKING: 50 MINUTES | SERVINGS: 16

CARROT
CINNAMON CAKE

INGREDIENTS

Cake 1 teaspoon Glaze

4 eggs cream of tartar % cup powdered sugar
2 cups sugar substitute 11 teaspoons 1% tablespoons water

baking soda

% cup canola oil Y% teaspoon vanilla

% teaspoon cinnamon

1 teaspoon vanilla extract Y4 teaspoon cinnamon

2% cups flour Y teaspoon nutmeg

2 cups carrots, grated

PREPARATION

E3 Preheat oven to 350°F.

E1 In a mixing bowl, with an electric mixer, beat the eggs and sugar substitute.
Add the oil and the vanilla extract. Combine and set aside.

El In another bowl, combine the dry ingredients: flour, cream of tartar, baking
soda, cinnamon and nutmeg.

A Add the dry ingredients to the egg mixture. Fold-in the grated carrots.

B Pour the batter into a nonstick tube baking pan. Bake for 40-50 minutes.
Check for doneness by inserting a toothpick into the center of the cake. When
taken out the toothpick should be dry. Let the cake cool for at least 15 minutes
before removing it from the pan.

A In a bowl, combine the ingredients for the glaze and pour the glaze over the
top of the cake.




CARROT POTASSIUM CHECK ¥
CINNAMON CAKE

The role of sugar in baking

Sugar not only adds sweetness, but also plays many important
roles throughout the baking process. When sugar meets water
during the baking process, a strong bond forms to lock in moisture.
This keeps baked goods soft and moist. Sugar also helps batters
rise, allowing them to take on their proper shape. As sugar gets hot
during baking, a chemical reaction called caramelization occurs,
creating the golden brown color we all love. This process also adds
flavor. Finally, when moisture is lost during baking, the dissolved
sugars re-crystallize. This creates the crunchy sweet crust that we
enjoy so much on our baked goods.

While sugar gets the credit for many desired affects during baking,
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