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Carrot Cake with Cream Cheese 

(adapted closely from Boulevard: The Cookbook By Nancy 

Oakes, Pamela Mazzola and Lisa Weiss) 

 

Ingredients (serves 12): 

Carrot Cake 

• 1-1/3 cups all-purpose flour 

• 1-3/4 tsp ground cinnamon 

• 1-1/2 tsp baking powder 

• 3/4 tsp baking soda 

• 3/4 tsp kosher salt (I used 3/4 tsp of Morton's Lite Salt, which is 

also quite coarse, like kosher salt. If you prefer you can use 1/2 tsp 

table salt instead) 

• 1 cup grape seed oil or other flavourless vegetable oil (I think 

Canola and Sunflower are ok too) 

• 1 cup packed brown sugar 

• 3/4 cup caster sugar 

• 3 large eggs (approx. 150-160g - if your eggs weight too much 

please chuck the excess) 

• 3/4 tsp vanilla extract 

• 2-3 large carrots (about 360-370g total weight before they are 

peeled and the ends removed) 

• 50g chopped walnuts, toasted in oven at 180 degC for 9 minutes 

(**optional**) 

Cream Cheese Filling 

• 2 packs cream cheese (16 oz / 450g), room temperature 

• 1 cup icing sugar 

• 3/4 tsp vanilla extract 
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Directions: 

1. (Carrot Cake) Peel the carrot, cut off the ends, and grate crosswise 

using a coarse grater like this. Set aside the grated carrots. 

I would advise peeling and grating the carrots either the day before or 
earlier on the actual day because it is EXHAUSTING, and you want to 
be full of energy when assembling your cake. 

2. Pre-heat oven to 180 degC. Spray a 9 x 12 inch baking pan (that 

comes up at least 1-inch on the sides) with nonstick cooking spray, line 

the pan with baking parchment, and spray one more time over the 

parchment. Set aside. 

3. Sift the flour, cinnamon, baking powder, baking soda and salt into a 

bowl and set aside. 

4. Whisk the oil, brown sugar, caster sugar, eggs and vanilla together in 

a large bowl by hand or with an electric mixer fitted with a whisk 

attachment. Add the flour mixture and continue whisking till the flour is 

completely blended into the mixture. Using a silicon spatula, stir in the 

grated carrots and scrape the mixture into the prepared pan. 

If you like, here’s where you add the toasted walnuts to the batter 
before pouring it into the pan. But instead of doing the layering in 
steps 7 to 9, just cut the cake lengthwise in half and stack one half over 
the other with the cream cheese filling in between. 

5. Bake for about 27 minutes until a toothpick inserted in the centre of 

the cake comes out clean and just slightly moist. Allow cake to cool 

COMPLETELY in the pan on a wire rack. (To be safe allow it to cool for 

about 1 hour. Otherwise the cake becomes impossible to handle.) 

6. (Cream Cheese Filling) Fit your electric mixer with a paddle 

attachment and beat the cream cheese on medium speed until smooth. 

Mix in the icing sugar on low speed and stop once to scrape down the 

inside of the bowl. Add the vanilla and beat on medium speed till the 

filling is smooth and free of lumps. Keep the cream cheese at room 

temperature so it is spreadable. 
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7. (Assembly) Place a cutting board on top of your cake pan and, 

gripping the board and pan together securely, invert the carrot cake 

onto the cutting board and peel off the parchment. Use a serrated knife 

to cut the cake lengthwise in half. Slice each half into 3 thin layers to get 

6 layers in total. 

8. Place a sheet of parchment on a dry work surface, and use two large 

spatulas to lift up 1 cake layer and place it on the parchment. Using a flat 

spatula, spread about 1/2 cup of the cream cheese filling over the layer. 

Alternate the cake layers and filling, ending with a cake layer. (Press 

down lightly on each cake layer as it is added so the cake will be 

compact.) Transfer the filled layers with the parchment onto a baking 

pan and refrigerate for at least 2 hours. 

9. Use a serrated knife to cut the cake crosswise on the diagonal into 

alternating triangles that are 1 inch wide at their base, yielding 24 

triangles in total. 


