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Ingredients 10 Portions
 = Kot�nyi Produkte

For the c�ke

450 g Flour

300 g Gr�nul�ted sug�r

24 g Cre�m of T�rt�r

5 tbsp. H�zelnuts, ground

3 pcs. Org�nic eggs

4 pcs. C�rrots, medium-sized

125 ml Oil

125 ml Milk

0.5 pcs.  Bourbon V�nill� Pods,

Whole

0.5 tsp.  Allspice, Ground

1 tsp.  Cinn�mon, Ground

1 pinch  Se� S�lt, Co�rse

For the icing �nd decor�tion

300 g Powdered sug�r

1 pcs. Lemon

2.5 tbsp. W�ter

100 g M�rzip�n

Food coloring (red, yellow,

green)

Moist C�rrot C�ke with Lemon

Icing

75—80 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C. W�sh the c�rrots, cut o� the ends �nd finely

gr�te.

2 Put the dry ingredients (flour, b�king powder, gr�nul�ted sug�r �nd

h�zelnuts) into � bowl �nd mix well.

3 Scr�pe the pulp out of � v�nill� pod �nd �dd the flour mixture �nd other

spices (cinn�mon, �llspice, s�lt).

4 Add eggs, oil �nd milk to the dry ingredients �nd use � mixer to mix.

5 Gently squeeze the gr�ted c�rrots �nd mix into the b�tter.

6 Gre�se �nd flour � ring-sh�ped tin. Pour in the b�tter �nd b�ke �t 180 °C

for 55–60 minutes.

7 Allow the c�ke to cool �nd c�refully turn it out of the tin. M�ke the icing

from the powdered sug�r �nd the juice of � lemon. Add the w�ter gr�du�lly

so th�t you c�n control the consistency. The icing should be quite thick.

Once re�dy, spre�d the icing over the c�ke.

8 Kne�d two-thirds of the m�rzip�n with red �nd yellow food coloring until

you obt�in �n or�nge mixture. Color the rem�ining m�rzip�n green. M�ke

16 sm�ll c�rrots �nd use them to decor�te the c�ke.


