Carrot orange cake - MopkoBHO-anenbCUHOBLIU KEKC

PeuenT Ha aHIMUNCKOM f3blKe

Ingredients:

175 g light muscovado sugar

175 ml sunflower oll

3 large eggs, lightly beaten

140 g grated carrot (about 3 medium)
100 g raisins

grated zest of 1 large orange

175 g self-raising flour

1 tsp bicarbonate of soda

1 tsp ground cinnamon

Y2 tsp grated nutmeg (freshly grated will
give you the best flavour)

For the frosting:
175g icing sugar
174-2 tbsp orange juice

Method:

Preheat the oven to 180C.

Oil and line the base and sides of an 18cm
square cake tin with baking parchment.
Tip the sugar into a large mixing bowl, pour
in the oil and add the eggs. Lightly mix with
a wooden spoon. Stir in the grated carrots,
raisins and orange rind.

Mix the flour, bicarbonate of soda and
spices, then sift into the bowl.

Lightly mix all the ingredients — when
everything is evenly amalgamated stop
mixing. The mixture will be fairly soft and
almost runny.

Pour the mixture into the prepared tin

and bake for 40- 45 minutes, until it feels
firm and springy when you press it in

the centre. Cool in the tin for 5 minutes,
then turn it out, peel off the paper and cool
on a wire rack. (You can freeze the cake
at this point.)

Beat together the frosting ingredients

in a small bowl until smooth — you want
the icing about as runny as single cream.
Set the cake on a serving plate and boldly
drizzle the icing back and forth in diagonal
lines over the top, letting it drip down

the sides.

PeuenT Ha PYCCKOM AA3blKe

UHrpeaueHTbI:

175 r cBeTnoro TPOCTHMKOBOTO caxapa,

175 mn nogconHeYyHoro macna,

3 6onblUKMX AnLa, crnerka B3douUTbIX,

140 r TepTON MOPKOBU (NPUMEPHO 3 CPeaHMX),
100 r nstoma,

TepTas ueapa 1 60nbLWOro anesnbCcuHa,

175 r camonogHMMaroLWencst Myku,

1 yanHasa noxka coapl,

1 yaHas NoXka MONOTOM KOpULbI,

2 YaHOW NOXKW TepTOro MycKaTHOro opexa
(TepTbIn gacT Bam fy4LInn BKYC)

Onsa rnasypwm:
175 r caxapHown nyapsl,
1,5 -2 cTonoBble NOXKN anefibCUHOBOIo CoKa

lMpurotoBneHue:

Pasorpente ayxosky no 180C .

CMaxXbTe Macrom 1 BbIfIOXUTE NepraMeHTomM
OCHOBaHue 1 CTopoHbl 18 cMm kBagpaTHOM GOPMbI
015 BbINEYKu.

HacbinbTe caxap B 605bLUy0 MUCKY, 3anenTe
mMacnom n gobasbTe anua. Cnerka nepemellanTte
OepeBAHHON Noxkon. Cmellante ¢ TepTon
MOPKOBbIO, U3IOMOM 1 anenbCUHOBOW KOPKOMW.
Cwmelwanite MyKy, coay u creuumu, 3atem
npocente B Mucky. Cnerka cmellante Bce
WHIpeaneHTbl - Koraa Bce paBHOMEPHO
nepemeLLaeTcs - NpekpaTuTe MeLaTb.

Cwmecb 6yaeTt OOBOMBHO MAMKOM Y MOYTU XXNOKOWN.
BbinenTte cmecb B NoAroToBNEHHYO (dOpMY U
BbinekanTe B TedeHune 40 - 45 MUHYT, Noka oHa
He CTaHeT NPOYHOWM M YNpPyrown, Korga Bbl
HagasnueaeTe ee B UeHTpe. Oxnagute B oopme
B TeyeHue 5 MUHYT, 3aTeM nepeBepHUTe opmy,
CHUMKUTe Bymary n oxnaguTe Ha pelleTke
(MOXXeTe 3aMop0o31Tb TOPT B 3TOWN CTaaun).
BabeliTe nHrpegmeHTbl AN rnasypu B ManeHbKom
MUCKe 0O OAHOPOAHOW MacChl - €CU Bbl XOTUTE
OCTaBUTb rMasypb B KOHCUCTEHLMM CIINBOK.
YcTtaHoBUTE nupor Ha 6nogo 1 nonenTte Bepx
rnasypbto No AnaroHanbHbIM JIMHUSM, NO3BONASA
rnasypu cnmBaTtbCs BHU3 MO BOKaMm.




