
 



1 ¾ cups of self – rising flour 

3/8 cup of butter/fat 6 Tbsp 

2/3 cup of sugar 

1 cup grated carrots 

¼ cup raisins 

• 1 cup Gluten Free Flour or All-purpose Flour 

• 1 1/2 teaspoons baking powder 

• 1/2 teaspoon  salt 

• For GF only 1 tsp baking binder** **if your blend does not contain it (Mine 

does) 

 

This is what I use. 

Our Gluten Free Vegan Egg Replacer is a simple, clean, 

and easy-to-use vegan baking essential. Great for muffins, 

cakes, cookies, quick breads and more! 

 

 

 

 

 

 

• Another 1940s Carrot Cake 

• Ingredients 

2 cups white sugar 

1 1/4 cups vegetable oil 

4 large eggs 

2 cups all-purpose flour 

2 teaspoons baking soda 

1 tablespoon cinnamon 

1 teaspoon salt 

3 cups carrots, grated 

https://amzn.to/38UD9QQ
https://www.tfrecipes.com/carrot-cake-original-recipe-1940s/#267415_menu1


2 cups white sugar 

1 cup walnuts, chopped (pecans 

can be substituted) 

12 ounces confectioners' sugar 

6 ounces cream cheese, at room 

temperature 

1 teaspoon vanilla extract 

2 tablespoons butter 

2 tablespoons milk 

Steps: 

• Preheat oven to 350 degrees. 

• In large bowl, beat sugar and oil. Add eggs and beat well. 

• Sift together flour, soda, cinnamon, and salt into egg mixture; mix well; fold in 

carrots and nuts. 

• Place batter in greased 9x13 pan; bake for 45 minutes. 

• FROSTING: Beat together powdered sugar, cream cheese, vanilla, butter and milk; 

spread on cooled carrot cake. 

 


