CARROT CAKE


2 cups sugar


2  tsp. baking soda


1  ½ cup oil


2  tsp. baking powder


4 eggs


1  tsp. salt


2 cups flour


3  cups grated carrots


2 tsp. cinnamon

½ cup chopped pecans

Beat sugar and oil until blended.  Add eggs one at a time (beating after each addition).  Sift dry ingredients together and add to sugar-oil mixture.  Add the carrots and pecans and mix well.  Pour batter into bunt or 9X13 cake pan.  Bake at 325 degrees for approximately 40-45 minutes or until an inserted toothpick comes out clean.  Cool and spread with cream cheese frosting.

FROSTING:


1 box (1 lb.) powdered sugar


1 8 oz. package cream cheese


½ stick softened margarine or butter







2 tsp. vanilla

Mix together cheese, margarine and vanilla, then sift in powdered sugar.  Beat with mixer until frosting is of spreading consistency.  Might appear stiff at first, but after thorough mixing will spread.  This is Kim’s carrot cake.
