Carrot Cake

Ingredients

- 1 1/2 cups salad oil
- 2 cups sugar

- 3 cups carrots

- 2 cups flour

- 4 eggs

- 1/2 cup raisins and nuts
- 2 tsp cinnamon

- 2 tsp soda

- 1tsp salt

1 tsp vanilla

- 1/2 tsp cloves

Instructions

1. Blend sugar and oil.

2. Add egg yolks and blend.

3. Stir in carrots and vanilla.

4. Add dry ingredients, mix well, then fold in beaten egg whites.
5. Bake in a 13x9 pan at 350° for 40-50 minutes.

6. Check with toothpick at 40 minutes.

Icing

- 2 cups powdered sugar
- 4 oz or 8 0z package cream cheese
- 1 tsp vanilla (add last)

Icing Instructions

1. Combine powdered sugar and cream cheese.
2. Add vanilla last and mix until combined.
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