Carrot Bundt Cake

3 cups flour

2 cups sugar

3 large eggs (3/4 cup eggs) 

1 ½ cups oil

2 teaspoons vanilla extract (or 1 ½ tea. Vanilla  &  ½ tea. Orange extract)

1 teaspoon cinnamon

¼ teaspoon nutmeg 

¼ teaspoon salt

1 teaspoon baking soda

2 cups shredded carrot

1 ½ cups chopped walnuts

8 oz. Drained crushed pineapple

½ cup coconut

Beat eggs to mix.  Gradually add in oil.  Add sugar and extracts to the oil-egg mix.   Mix flour, spices and baking soda together, then gradually add to the mixture.  Fold in remaining ingredients.  Pour into greased and floured bundt pan.  Bake at 350o F for 55 – 60 minutes.   Cool and frost with Cream Cheese Frosting.

Cream Cheese Frosting

8 oz. Pkg. cream cheese, room temperature

½ cup butter, room temperature

16 oz. (2 cups) powdered sugar

1 teaspoon vanilla

Milk

Cream together cream cheese and butter.  Add in powdered sugar and vanilla.  Use milk to thin if frosting is too thick.  Frosting must be refrigerated.  

PUMPKIN ROLL

3 eggs




2 teaspoons cinnamon

1 cup sugar




1 teaspoon ginger





2/3 cup pumpkin



½ teaspoon nutmeg

1 teaspoon lemon juice
½ teaspoon salt


¾ cup flour
1 cup chopped walnuts

1 teaspoon baking powder

Beat eggs on high for 5 minutes.  Gradually add in sugar while beating.  Stir in lemon juice and pumpkin.  Stir together flour and spices.  Fold in to batter.  Pour batter into a greased and floured* 15” x 10” x 1” jelly roll pan.  (A wax paper liner also helps prevent sticking)  Sprinkle batter with chopped nuts.  Bake at 375 o  F for 15 minutes.  Run a knife around the edges to loosen the bread.  Turn out onto a flat nap towel sprinkled heavily with powdered sugar.  (It’s easier to put the towel over the bread then place a cooling rack or cutting board on top before inverting.  Pull off wax paper liner before cooling if one is used.)  Starting at the narrow end, roll the bread and towel together.  Let bread cool in the towel.  When cool, unroll and spread with filling.  Nuts will be on the outside when finished.   Re-roll without the towel and chill in refrigerator.  (Rotate occasionally to help keep a round shape.)  

Filling:

1 cup powdered sugar

6 ounces cream cheese (at room temperature)

4 Tablespoons butter or margarine

½ teaspoon vanilla

Add ingredients together and beat until smooth.  

*or use Baker’s Joy spray

The dimensions of the pan is critical.  I’ve tried other sizes and always ran into problems. 
BROWNIES

1 cup (2 sticks) butter or margarine

2 cups sugar

2 teaspoons vanilla

4 eggs

¾ cup cocoa

1 cup all-purpose flour

½ teaspoon baking powder

¼  teaspoon salt

1 cup chopped or broken nuts

Heat oven to 350oF.  Grease 13x9x2 inch baking pan.  Hand mixing is preferable to using an electric mixer for these brownies.  In a large bowl place melted butter.  (Melting the butter can be done in the microwave.  Just be sure the bowl is not hot when you add the eggs or they will start cooking.)  Stir in sugar and vanilla.  Add eggs, one at a time, beating well with a spoon after each addition.  Add cocoa; beat until well blended.  Add flour, baking powder and salt; stir only until incorporated*.  Stir in nuts, if desired.  Pour batter into prepared pan.  Bake 30 to 35 minutes or until brownies begin to pull away from the sides of the pan.  Cool.  Cut into bars.  About 36 brownies.  

* The more the brownies are beaten during the addition of the flour, baking powder and salt the more the final product will be “cake like” in texture. Keep stirring to an absolute minimum if you prefer a denser “fudge like” brownie.    

HEAVENLY COCONUT CAKE

1 box yellow cake mix—moist or “with pudding in the mix”

½ cup Cocoa Casa Cream of Coconut (for pina coladas)

½ cup chopped pecans

1/3 – ½ cup shredded coconut

Prepare cake as directed substituting the ½ cup cocoa casa cream of coconut for ½ cup water.  Grease and flour (or use Baker’s Joy) a bundt or tube pan.  Spread a light layer of cake batter on the sides and bottom of the pan.  Sprinkle with chopped nuts and coconut.  Add remaining batter.  Bake at 350oF as directed for a bundt cake.   

Remove from oven and punch several holes in the cake.  (Long thin holes, using something like a  wood bar-b-que skewer)  Pour half the amount of coconut sauce over the cake.  When cake cools, turn out onto a plate and top with remaining coconut sauce.  Garnish with additional pecans and coconut.

COCONUT SAUCE

4 oz butter

1/3 cup sugar

2 tablespoons water

3 tablespoons cocoa casa cream of coconut

Add first three ingredients in a saucepan.  Boil for 1 minute.  Remove from heat and add cream of coconut.  

