
Maggie's kitchen 
Welcome everyone to Priory Park, today we have a full house for the ladies lunch, I hope you all 
have a great time and enjoy our food. For everyone not attending the lunch Barry and Geoff are 
downstairs in Scrumdown with a full range of hot drinks & 
food including our delicious home made pies.
Today I  have another cake recipe for you.
Carrot Cake
 Ingredients 
 200ml sunflower oil
200g fruit sugar
4 large eggs
1tsp vanilla essence 
300g peeled and finely grated carrots 
120g walnut pieces 
225g plain flour ( you can use wholemeal flour in this if you like)
2tsp baking powder
1 tsp bicarbonate of soda
1.5 tsp ground cinnamon 

Topping 
 200g soft cream cheese 
50g softened butter 
50g fruit sugar

 9 inch round cake tin lined with baking parchment & buttered

Method 
Pre heat the oven to gas mark 3 or 170 electric 
Set aside a tablespoon of the walnuts then chop the rest
Place the oil, sugar and eggs into a large bowl and beat until thick and creamy
Add the vanilla essence then stir in the chopped walnuts and carrots
Sift the dry ingredients together then fold into the cake mix 
Pour into the prepared tin and bake for 50 minutes, test with a skewer which should come out 
clean 
Remove from the oven, cool in the tin for 10 minutes then turn onto a wire rack to cool
For the topping put the cream cheese, butter and sugar in a bowl and beat together until thick and 
creamy, spread over the top of the cake and scatter over the reserved walnuts.
 You can make this cake with caster sugar if you prefer but using fruit sugar is really worth it, it's 
naturally sweeter and has a lower glycemic index than standard sugar.

I hope you enjoy this recipe, if you have a special event coming up and would like more recipes 
just send me an email- thebarbecue@gmail.com or if you have a school bake sale , no time to 
bake and would like a cake you could pass off as home made, just let me know,
I won't tell anyone- honest!

Like our pies on match days? Why not take some home? 5 pies , frozen & ready to bake £10.00

Enjoy the game everyone, thanks for reading.
Maggie😀
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