
April Recipe
Spring carrot cake with 
orange zest & frosting

www.mellorscatering.co.uk

This recipe makes 18 portions
METHOD
1. Preheat oven to 170°C. Grease and line a large BS tin. 
(The deeper one will give you a nicer cake.

2. In a large bowl, whisk together the flour, baking 
powder, baking soda, cinnamon, nutmeg, and salt.

3. In another large bowl, beat together the granulated 
sugar, brown sugar, oil, eggs, vanilla extract, and orange 
zest until smooth and well combined.

4. Stir in the grated carrots.

5. Gradually fold the dry ingredients into the wet mixture 
until just combined—do not over mix.

6. Pour the mixture into the lined tin.

7. Bake for 30–35 minutes, or until a toothpick inserted 
into the centre comes out clean.

8. Let the cake cool in the tray for 10 minutes, then turn 
out onto wire racks to cool completely.

9. For the frosting, beat the cream cheese and butter 
together until smooth and fluffy.

10. Add the honey, lemon juice, and orange zest, then 
gradually mix in the icing sugar until the frosting is light 
and spreadable.

11. Once the cakes are completely cool, spread the frosting 
evenly over the top. 

12. Decorate how you would like to, I did mine with orange 
and lemon slices and mint leaves.

13. Slice and serve.

Barley (gluten), mustard, oyster (mollusc), sesame, soy, wheat (gluten) 
Please check product packaging for exact allergens.

Quantity Ingredient
225g cream cheese, softened

115g unsalted butter, softened

500g icing sugar

15ml honey

10ml lemon juice

1 orange zest

Quantity Ingredient
480g plain flour

15g baking powder

10g baking soda

7.5g ground cinnamon

2g (1/4 tsp) ground nutmeg

5g (1 tsp) salt

400g granulated sugar

400g light brown sugar

480ml vegetable oil

8 large eggs

10ml vanilla essence

2 orange zest

600g freshly grated carrots

for the frosting

For the cake


