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Carvot Cake

(Sara Schwartz)

Cream ‘f‘ogg‘l‘hor.

2 cps §v5_ar

3/4 cup oll

3/ cap buttermile or plain yogwt

2 teagpoons vanilla

3 beaten cogg<

Add :

2 cups flowr

1 teagpoon baldng_ powder

1 teagpoon baldng_ ¢oda

2 teagpoons cinnamon

1/2 teaspoon Salt

Fold into above mixtwe;

2 cups 5ra+oal carrots

1 cyp chopped nuts

1/2 cap coconvt (optional)

1 can (T omces) crvshed pincapple—well drained
Bake 350% 45-50 minvtes. Cool and frost.
Cream Cheese froC‘h'ng; Beat:

6 owces Cream Cheese

3 tablegpoons butter

1 teaspoon vanilla and 1 tablegpoon milk
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