
	

	

CARROT CAKE + CURRY 
CREAM CHEESE FROSTING  

Recipe Type: Dessert Author: 

Bake Time: 25 minutes 

Serves: 8 to 10  

Cake Ingredients Frosting Ingredients 
1 cup all-purpose flour  
¼ cup whole wheat flour 
1 cup sugar 
1 teaspoon baking soda 
½ teaspoon baking powder 
¼ teaspoon salt 
½ teaspoon each cinnamon, nutmeg, 
ground ginger 
¼ teaspoon cloves 
3 eggs 
½ cup vegetable oil 
¼ cup applesauce 
1 ½ cup grated carrots 
½ cup crushed walnuts 
½ cup roughly chopped golden raisins 

While it’s packed with walnuts and raisins, you 
might just fall in love with this carrot cake for its 
curry cream cheese frosting.  It’s just sweet 
enough and because it uses neufchâtel cheese 
and yogurt instead of butter, it’s a low fat 
favorite! 

6 oz. neufchâtel cheese or low fat cream cheese 
¼ cup plain non-fat yogurt 
1 teaspoon lemon juice 
1 teaspoon vanilla extract 
1/8 teaspoon curry powder 
8 tablespoons powdered sugar 

Instructions 

Hints 

* If you cover the bottom of the pan with wax paper, the cake slides right out.  Just trace 
the pan bottom on wax paper and cut it out.  Place the wax paper circle in the greased pan 
then grease and lightly flour the wax paper. 
* If you don’t have whole wheat flour or golden raisins, no worries.  All-purpose flour and 
dark raisins work perfectly fine. 
* Short on time?  Instead of waiting for the neufchâtel to reach room temperature, 
microwave it at 20% power until softened.  You can also forgo chopping the raisins.  I just 
like a nice rough chop to more evenly distribute the raisins throughout the cake but it 
doesn’t make a huge difference.   
* To make a stiffer frosting, double the powdered sugar.  The extra sugar makes the texture 
closer to a traditional frosting but I prefer the lower sugar version.  
* To recreate the cake photographed above, use a circular cookie cutter to make small 
layers. Frost and stack three of the layers. To achieve more structure decoration-wise, 
freeze carrot shavings before wrapping them around the cake.  Top with crushed walnuts.   

1. Preheat the oven to 350°F. 
2. Sift flour, sugar, baking powder, salt and spices. 
3. Make a well in the center of the dry ingredients and add eggs, oil, applesauce, and 

vanilla extract.  Beat thoroughly with a fork and then fold in dry ingredients with a 
spatula.  

4. Fold in crushed walnuts, raisins and carrots. 
5. Grease two 8-inch circular pans with vegetable shortening.  
6. Divide the batter between the two pans. 
7. Bake on the center oven rack for 25 to 27 minutes. 
8. Transfer to a cooling rack and let rest for 10 minutes. 
9. Run a butter knife alongside the cake edges and invert the layers onto the cooling rack.  

(If you placed wax paper on the bottom of the pans, remove it now.  It should peel off 
easily.) 

10. Let the cakes cool for 45 to 60 minutes before frosting. 
11. To make the frosting, combine yogurt and room temperature neufchâtel or low fat 

cream cheese with an electric beater until smooth. 
12. Add vanilla extract, lemon juice and curry powder.  Beat on low for a few seconds to 

combine.  
13. Add powdered sugar in single tablespoon increments while beating on medium speed.  

Increase to high once half the sugar has been added. 
14. Chill for at least 30 minutes before frosting the cake.  
15. Cut into slices and serve.  

Pairs Well With 

Tea Coconut Gelato  French Vanilla Ice Cream Roasted pineapple 


