GARDEN@?
TO TABLE &

CARROT AND APPLE CAKE

Season: Summer
From the garden: Carrot, apple, eggs
Type: Dessert
Difficulty: Easy
Country of origin: England
Serves: 30 tastes
Source: womensweeklyfood.com.au
Equipment Ingredients
e Chopping board and knife e 3 cups grated carrot
e Bowls e 1 cup grated apple
e Wooden Spoon e 1 cup ail
e Measuring cups and spoons e 3eggs
e Baking tin e 1 cup brown sugar
e Whisk e % cup desiccated coconut
e Spatula e 2 Y5 cups self raising flour
e Grater e 1 tsp each: ground ginger,
cinnamon, mixed spice
e '/ tsp each: baking soda, salt




Method

Preheat oven to 180 degrees

Grate the carrots and apple (no need to peel)

Break the eggs into a bowl and add the oil. Whisk to combine

Measure all the dry ingredients into another bowl and mix with a
wooden spoon

Add the egg mixture, grated carrot and apple into the bowl with the
dry ingredients and mix with a wooden spoon until well combined

Spoon into two slice tins (to speed up baking) or a cake tin. Baking
time will depend on the depth of your baking tin. Check with a
skewer, if it comes out clean the cake is ready




