CARROT CAKE

RECIPE SERVES 8

THE VEGANUARY
COFFEE MORNING

FOR THE CAKE

300g self-raising flour

2 tsp baking powder
1tsp bicarbonate of soda
Itsp ground cinnamon
200g carrots, peeled, grated
1759 light brown sugar
509 sultanas

75g walnuts, chopped
125ml sunflower oil

70g tahini

1tsp apple cider vinegar
100ml plant milk

8 walnut halves, to decorate

FOR THE FROSTING
125g vegan butter
300g icing sugar

1tsp orange extract

Heat the oven to 170°C fan/375°F/Gas Mark 5.

In a large bowl, sift together the flour, baking
powder, bicarbonate of soda and cinnamon.
Add the carrots, sugar, sultanas and walnuts,
and mix.

In a separate bowl, mix together the oil, tahini,
vinegar and plant milk.

Pour the wet ingredients into the dry and stir well
to combine.

Grease a 22cm round cake tin, and pour in the
mixture.

Bake for 45-50 minutes, or until a skewer comes
out clean.

Meanwhile, make the frosting by beating the
vegan butter with a wooden spoon until it
becomes creamy.

Sift the icing sugar into the butter a bit at a time
and beat again to incoporate. Add the orange
extract and beat again.

When the cake is completely cool, remove it from
the tin, cover with the frosting and decorate with
the walnut halves.



