Carrot Cake

140g Butter or margarine
140g Soft brown sugar
2 Eggs
225g Self Raising flour
2 tsp Baking powder
1 orange
175g Carrots
½ tsp vanilla essence
55g Sultanas

1. Preheat the oven to 190ºC.

2. Lightly grease and line a cake tin.

3. Grate the carrots.  Pat dry with paper towel if they look watery.

4. Zest the orange.

5. Juice the orange.

6. Cream together the butter and sugar until light and fluffy.

7. Beat in the eggs and then fold in the flour, baking powder, orange zest and juice, grated carrot, vanilla and sultanas.

8. Pour into the tin.

9. Bake for about 45 – 50 minutes until golden brown.

10. Cool in the tin.  Cover with orange icing if you like.




[bookmark: _GoBack]Orange Icing

1 Orange
225g Icing sugar

1. Zest the orange.
2. Squeeze the juice from the orange.
3. Blend the zest and juice with the icing sugar until it forms a spreadable consistency.
4. Spread onto the sponge.

