
Ingredients 
85g sultanas; juice of 1 large orange or lemon; 
170g gluten free flour; 1 tsp mixed spice; 1tsp 
ground cinnamon; 1tsp bicarbonate of soda; 
170g soft light brown sugar; 2 large eggs; 125ml 
sunflower oil; 170g carrots, peeled and grated; 60g 
of walnuts or hazelnuts chopped; 90g sultanas

Cream cheese frosting

200g half fat cream cheese (at room temperature); 
75 icing sugar; 1/2 tsp ground cinnamon; grated 
zest of 1 small lime or orange, plus extra to 
decorate

Place the sultanas and orange juice in a small 
bowl and leave to soak overnight. Alternatively, if 
you don’t have time or forget - put the sultanas 
and orange juice in a small bowl and place in 
microwave on full for 30 seconds to 1 minute to 
encourage the sultanas to absorb the juice.

Preheat the oven to 200C/ fan 180C/ gas mark 6. 
Grease and line a 20cm round spring form cake tin.

Sift the flour, spices and bicarbonate of soda into 
a large mixing bowl, then add the sugar and mix 
well.

Whisk the eggs and combine with the oil, then 
add the egg mixture to the dry ingredients and 
mix well. Fold in the carrot, walnuts and soaked 
sultanas until evenly distributed. 

Spoon the mixture into the tin and spread it out 
evenly. Bake for 40-45 minutes or until a skewer 
inserted into the centre comes out clean. Turn out 
on to a wire rack to cool completely

To make the frosting

Beat all the ingredients together in a small bowel 
until smooth.

Set cake on a serving plate, spread the frosting 
over, sprinkle over the extra lime or orange zest 
and cut into slices to serve

To store: iced cake keeps well for 2-3 days in an 
airtight container in the fridge

To freezer: The un-iced cake freezes well. Wrap 
the cake in baking parchment and place it in an 
airtight container. Store for up to 3 months and ice 
the cake after defrosting.
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