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Steamed Carrot Cake 
 

 
EQUIPMENT 

 
Mixing Bowl, Whisk, Cake Tin, Rubber Spatula, Cheese Grater, Scales,  

Stand Mixer with Paddle Attachment 
 
 

INGREDIENTS 
 

130gm Self Raising Flour, 2 Whole Eggs, 5gm Ground Cinnamon, 140gm Olive Oil, 70gm Walnuts,  
75gm Sultanas, 125gm Brown Sugar, 260gm Grated Carrot 

 
Icing Ingredients: 

 
125gm Soft Cream Cheese, 60gm Soft Butter, 250gm Pure Icing Sugar, 5gm Vanilla Extract 

 
 

METHOD 
 

Crack the eggs into a large mixing bowl and whisk, add the oil and whisk again until combined 
 

Now add the sugar and whisk until dissolved 
 

Now add the remaining ingredients, slightly crush the walnuts as you add them. Fold the dry ingredients through with a 
rubber spatula 

 
Pour mix into a lined cake tin cover with foil and place in a pre-heated oven steam setting 100 degrees for 80 mins 

 
For the icing: Place all ingredients in the bowl of a stand mixer and mix on high speed until smooth 

 
Once the cake is cooked test with a skewer. Turn cake out onto a cake rack to cool 

 
Serve with some extra chopped walnuts a dusting of icing sugar and a dollop of cream cheese icing 

 
 
 

HINTS & TIPS 
 

- Remember if you decide to ice your cake make sure to let it cool completely before beginning, also make sure your icing is at 
room temperature 

 
- Although this cake takes a while to cook, cooking with steam ensures your cake remains moist all the way through  

 


