
Carrot cake with orange-scented frosting 

This is the lightest and most enticingly moist carrot cake you will ever come across. If there are any 
leftovers, just make sure you find a good hiding place for them! You could also add 100g (4oz) of 
raisins or chopped walnuts to the cake batter once it has been mixed, but I prefer it just as it is. 
 
SERVES 8–10 
350g (12oz) self-raising flour 
350g (12oz) soft light brown sugar 
250g (9oz) carrots, grated 
350ml (12fl oz) sunflower oil 
6 large eggs 
finely grated rind of 2 oranges 
1 tsp baking powder 
1 tsp bicarbonate of soda 
1 tsp ground cinnamon 
1 tsp mixed spice 
1 tsp vanilla extract 
FOR THE FROSTING: 
rind and juice of 2 oranges 
1 fresh rosemary sprig, plus extra to decorate 
350g (12oz) icing sugar, sifted 
175g (6oz) butter, softened 
1 vanilla pod, split in half lengthways 
and seeds scraped out 
350g (12oz) cream cheese, softened 
 
1 Preheat the oven to 200°C (400°F/gas mark 6). Line 2 x 23cm (11in) loose-bottomed cake tins with 
non-stick baking paper. 
2 Place all the ingredients for the cake into a bowl and mix together with a hand-held electric whisk 
(or use a freestanding electric mixer). Divide the batter between the prepared tins and bake for 30–
35 minutes, until the cakes are spongy when touched and a skewer inserted into the centre of each 
cake comes out clean. Leave to cool in the tins for 5 minutes, then turn out onto wire racks and 
leave to cool completely. 3 Meanwhile, to make the frosting, sieve the orange juice into 
a small pan with the rosemary and cook over a gentle heat for about 5 minutes, until reduced to 
about 4 tablespoons. Remove from the heat and leave to cool, then take out and discard the 
rosemary. Put the orange juice in a bowl with the icing sugar, butter and vanilla and beat together 
until smooth. Using a hand-held electric mixer, beat in the cream cheese until smooth but be careful 
not to over-beat or it will become runny. 
4 Using a palette knife, sandwich the cakes together with some of the frosting, then put on a cake 
stand and spread the remainder all over the top and sides so that the whole cake is completely 
covered. Decorate with the orange rind and a fresh sprig of rosemary and serve straight to the table 
in all its glory! 
 
 
 
 
 
 
 
 
 



Madeira cake 
Madeira cake is a great afternoon treat. Try it with a dash of rum, or you might also like to add a 
little orange rind instead of the lemon or use a mixture of both, or some chopped pistachio 
nuts would work well. It keeps well for 3–4 days wrapped in cling film or in an airtight container and 
remember to keep any leftovers for a trifle 
 
 
SERVES 8 
 
200g (7oz) self-raising flour 
175g (6oz) butter, cubed 
175g (6oz) caster sugar 
3 eggs 
25g (1oz) ground almonds or 
fine polenta 
finely grated rind of 1 lemon 
1 tbsp milk 
1 tsp vanilla extract 
 
1 Preheat the oven to 180°C (350°F/gas mark 4). Line a 900g (2lb) loaf tin with non-stick baking 
paper. 
2 Sift the flour into a bowl and set aside until needed. Place the butter and sugar in the bowl of a 
food processor and blend until it turns into a pale cream. 
3 With the motor running, add 1 egg with a tablespoon of the sifted flour to stop the egg from 
curdling, then add the other 2 eggs. When the eggs have been incorporated, add the ground 
almonds or polenta with the lemon rind and whizz again. 
4 Take the lid off the processor and add the rest of the sifted flour with the milk and vanilla extract. 
Whizz again until you have a smooth cake batter, scraping down the sides of the bowl with a 
spatula if you need to. 
5 Pour the cake batter into the lined loaf tin, levelling the top. Bake in the lower middle shelf of the 
oven for 45 minutes, then check it to see if a skewer comes out clean. If not, cook it for another 5–10 
minutes, until it’s cooked through. This will depend on your oven and the size of the tin you use. 
Leave to cool in the tin for 10 minutes before turning it out onto a wire rack to cool completely. 
6 To serve, cut into slices and arrange on a serving plate. 
 


