
Cakes  

11th November 
 

Carrot cake with orange-scented frosting 

 

This is the lightest and most enticingly moist carrot cake you will ever come across. If there 

are any leftovers, just make sure you find a good hiding place for them! You could also add 

100g (4oz) of raisins or chopped walnuts to the cake batter once it has been mixed, but I 

prefer it just as it is. 

SERVES 8–10 

350g (12oz) self-raising flour 

350g (12oz) soft light brown sugar 

250g (9oz) carrots, grated 

350ml (12fl oz) sunflower oil 

6 large eggs 

finely grated rind of 2 oranges 

1 tsp baking powder 

1 tsp bicarbonate of soda 

1 tsp ground cinnamon 

1 tsp mixed spice 

1 tsp vanilla extract 

FOR THE FROSTING: 

rind and juice of 2 oranges 

1 fresh rosemary sprig, plus extra to decorate 

350g (12oz) icing sugar, sifted 

175g (6oz) butter, softened 

1 vanilla pod, split in half lengthways and seeds scraped out 

350g (12oz) cream cheese, softened 

1 Preheat the oven to 200°C (400°F/gas mark 6). Line 2 x 23cm (11in) loose-bottomed cake 

tins with non-stick baking paper. 

 

2 Place all the ingredients for the cake into a bowl and mix together with a hand-held electric 

whisk (or use a freestanding electric mixer). Divide the batter between the prepared tins and 

bake for 30–35 minutes, until the cakes are spongy when touched and a skewer inserted into 

the centre of each cake comes out clean. Leave to cool in the tins for 5 minutes, then turn out 

onto wire racks and leave to cool completely. 

3 Meanwhile, to make the frosting, sieve the orange juice into a small pan with the rosemary 

and cook over a gentle heat for about 5 minutes, until reduced to about 4 tablespoons. 

Remove from the heat and leave to cool, then take out and discard the rosemary. Put the 

orange juice in a bowl with the icing sugar, butter and vanilla and beat together until smooth. 

Using a hand-held electric mixer, beat in the cream cheese until smooth but be careful not to 

over-beat or it will become runny. 

4 Using a palette knife, sandwich the cakes together with some of the frosting, then put on a 

cake stand and spread the remainder all over the top and sides so that the whole cake is 

completely covered. Decorate with the orange rind and a fresh sprig of rosemary and serve 

straight to the table in all its glory! 

 

 

 

 



 

 

Pear, ginger and whiskey cake 

 

Hot or cold, this cake is a knockout! You can make it several hours in advance and leave it to 

cool. This gives the juices time to be well absorbed into the pears and allows the toffee to set 

slightly. 

Otherwise it will keep for 5–6 days in an airtight container. 

SERVES 6–8 

FOR THE TOPPING: 

125g (4½oz) light brown sugar 

75g (3oz) butter, plus extra 

for greasing 

2 tbsp whiskey 

4 large ripe pears 

FOR THE GINGERBREAD: 

100g (4oz) butter 

175g (6oz) plain flour 

1 tbsp ground cinnamon 

2 tsp ground ginger 

½ tsp ground nutmeg 

½ tsp bicarbonate of soda 

pinch of ground cloves 

2 eggs, beaten 

175g (6oz) light brown sugar 

125g (4½oz) black treacle 

150ml (¼ pint) milk 

2 tbsp whiskey 

lightly whipped cream, to serve 

1 Preheat the oven to 180°C (350°F/gas mark 4). Butter a 23cm (9in) non-stick loose-

bottomed cake tin and line the base with non-stick baking paper. 

2 To make the topping, melt the sugar and butter together in a small pan set over a medium-

low heat until bubbling, then continue to cook for a few minutes, until creamy and toffee 

coloured, stirring occasionally. Add the whiskey to the pan, swirling to combine, then pour 

the toffee into the cake tin, tipping the tin to spread the toffee evenly over the base. 

3 Peel the pears, then cut them in half and cut out their stalk and cores. Arrange the pears cut 

side down on top of the toffee mixture, with the stalk ends pointing in towards the centre. 

4 To make the gingerbread, melt the butter in a small pan or in the microwave, then set aside 

to cool slightly. Sift the flour into a large bowl with the cinnamon, ginger, nutmeg, 

bicarbonate of soda and cloves. 

5 Put the melted butter in a separate bowl with the beaten eggs, brown sugar, treacle, milk 

and whiskey. Make a well in the centre of the flour mixture and gradually add the liquid, 

mixing gently to make a smooth batter. Pour into the tin over the pears. Bake for 45–55 

minutes, until a toothpick or skewer pushed into the middle of the cake comes out barely 

moist. 

6 Transfer to a wire rack and leave the cake to cool for a few minutes, then run a knife around 

the edge of the cake to make sure it isn’t sticking. Put on some oven gloves and place a large 

plate on top of the cake tin. Turn the whole thing over as quickly as possible. 

7 To serve, cut into slices and arrange on plates while still warm. Add a dollop of lightly 

whipped cream to each one. 



 
 
 


