carrot cake recipe jamie oliver

Carrot cake recipe Jamie Oliver is a delightful and moist dessert that has become a favorite among baking
enthusiasts and home cooks alike. Jamie Oliver, the renowned British chef and food advocate, has a knack
for transforming simple ingredients into extraordinary dishes, and his carrot cake recipe is no exception.
This article will explore the origins of carrot cake, provide a detailed recipe inspired by Jamie Oliver, offer

tips for perfecting your bake, and suggest ways to serve and enjoy this scrumptious cake.

History of Carrot Cake

Carrot cake has a rich history that traces back to medieval Europe. During times of food scarcity, carrots
were often used as a substitute for sugar in recipes because of their natural sweetness. The modern version
of the carrot cake, as we know it today, became popular in the United States during the 1960s and 1970s,
coinciding with the health food movement. Carrots are packed with nutrients, making the cake a more
wholesome dessert option. Over the years, various bakers, including Jamie Oliver, have added their unique

twists to this classic recipe.

Ingredients for Jamie Oliver's Carrot Cake

To create Jamie Oliver's delectable carrot cake, you will need the following ingredients:

For the Cake

- 300g (10.5 oz) grated carrots

- 200g (7 oz) plain flour

- 200g (7 oz) light brown sugar
- 100g (3.5 oz) granulated sugar
- 4 large eggs

- 250ml (8.5 fl 0z) sunflower oil
- 100g (3.5 0z) walnuts, roughly chopped (optional)
- 2 teaspoons baking powder

- 1 teaspoon baking soda

- 1 teaspoon ground cinnamon
- 1/2 teaspoon ground ginger

- 1/2 teaspoon salt

- Zest of 1 orange (optional)



For the Cream Cheese Frosting

- 300g (10.5 0z) cream cheese, at room temperature
- 100g (3.5 0z) unsalted butter, softened

- 200g (7 oz) icing sugar, sifted

- 1 teaspoon vanilla extract

- Zest of 1 lemon (optional)

Step-by-Step Instructions to Make Carrot Cake

Creating Jamie Oliver's carrot cake is a straightforward process. Follow these steps for a delicious result:

Step 1: Prepare the Oven and Cake Tins

1. Preheat your oven to 180°C (350°F).

2. Grease and line two 20cm (8-inch) round cake tins with parchment paper.

Step 2: Mix the Dry Ingredients

1. In a large mixing bowl, sift together the flour, baking powder, baking soda, ground cinnamon, ground
ginger, and salt.

2. Stir in the light brown sugar and granulated sugar until well combined.

Step 3: Combine the Wet Ingredients

1. In another bowl, beat the eggs and whisk in the sunflower oil until fully combined.

2. Add the grated carrots and orange zest (if using) to the egg mixture and mix well.

Step 4: Combine Wet and Dry Ingredients

1. Pour the wet mixture into the bowl with the dry ingredients.
2. Gently fold the mixture until just combined; be careful not to overmix.

3. If desired, fold in the chopped walnuts for added texture and flavor.



Step 5: Bake the Cake

1. Divide the batter evenly between the prepared cake tins.

2. Bake in the preheated oven for 25-30 minutes, or until a skewer inserted into the center comes out
clean.

3. Once baked, remove from the oven and let the cakes cool in the tins for 10 minutes before transferring

them to a wire rack to cool completely.

Step 6: Make the Cream Cheese Frosting

1. In a mixing bowl, beat the softened butter until creamy.
2. Gradually add in the cream cheese, beating until smooth and well combined.
3. Sift in the icing sugar and mix until you achieve a smooth consistency.

4. Add the vanilla extract and lemon zest (if using), and mix well.

Step 7: Assemble the Cake

1. Once the cakes are completely cool, place one layer on a serving plate.
2. Spread a generous amount of cream cheese frosting on top of the first layer.
3. Place the second layer on top and frost the top and sides of the cake with the remaining frosting.

4. Optionally, decorate with additional walnuts or grated carrots for a beautiful presentation.

Tips for Baking the Perfect Carrot Cake

Creating the perfect carrot cake can be achieved by following these helpful tips:

- Use Fresh Ingredients: Ensure that your carrots are fresh and not overly mature, as older carrots may
have a woody texture.

- Grate Finely: Finely grated carrots will blend better into the batter, ensuring even distribution and
moisture.

- Room Temperature Ingredients: Make sure your eggs and cream cheese are at room temperature for a
smoother batter and frosting.

- Avoid Overmixing: When combining the wet and dry ingredients, mix just until incorporated to
prevent a dense cake.

- Check for Doneness: Ovens can vary, so start checking your cakes a few minutes before the

recommended baking time. A skewer should come out clean or with a few moist crumbs.



Serving and Enjoying Carrot Cake

Carrot cake is incredibly versatile and can be served in various ways:

- Classic Slice: Serve a slice with a cup of tea or coffee, making it an ideal afternoon treat.

- Birthday Cake: Decorate it with additional frosting, edible flowers, or themed decorations for special
occasions.

- Layered Cake: For a more extravagant dessert, consider making a three-layer carrot cake and adding
more frosting between layers.

- Mini Cakes: Bake in muffin tins for mini carrot cakes that are perfect for parties and gatherings.

Variations on Carrot Cake

If you want to experiment with Jamie Oliver's carrot cake recipe, here are a few variations to consider:

- Pineapple Carrot Cake: Add crushed pineapple to the batter for added moisture and sweetness.
- Spice Variations: Incorporate other spices such as nutmeg or allspice for a unique flavor profile.
- Dried Fruits: Add raisins, currants, or cranberries for chewy bites of sweetness.

- Gluten-Free Option: Substitute the plain flour with a gluten-free flour blend to cater to dietary

restrictions.

Conclusion

Jamie Oliver’s carrot cake recipe is not just a dessert; it’s a celebration of flavors and textures that everyone
can enjoy. With its moist layers infused with spices and topped with luscious cream cheese frosting, this
cake is perfect for any occasion. Whether you are baking for a special event or simply treating yourself, this
recipe is sure to impress. So grab your ingredients, preheat your oven, and embark on a baking adventure

that will leave your taste buds dancing with joy!

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's carrot cake recipe?

The main ingredients include grated carrots, flour, sugar, eggs, baking powder, cinnamon, and oil, along

with optional ingredients like walnuts and cream cheese for frosting.



How long does it take to bake Jamie Oliver's carrot cake?

It typically takes about 45-50 minutes to bake Jamie Oliver's carrot cake at 180°C (350°F).

Can I substitute any ingredients in Jamie Oliver's carrot cake recipe?

Yes, you can substitute sugar with honey or maple syrup, and use whole wheat flour instead of all-purpose

flour for a healthier option.

Does Jamie Oliver provide a cream cheese frosting recipe for his carrot
cake?

Yes, Jamie Oliver includes a simple cream cheese frosting recipe using cream cheese, butter, icing sugar,

and vanilla extract.

Is Jamie Oliver's carrot cake suitable for vegans?

No, Jamie Oliver's traditional carrot cake recipe contains eggs and dairy; however, you can modify it by

using flax eggs and plant-based butter to create a vegan version.

What is the best way to store leftover carrot cake?

Leftover carrot cake should be stored in an airtight container in the refrigerator, where it can last up to a

week. For longer storage, you can freeze it for up to three months.
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