Carrot Cake 1  
(Adapted from Jeanie Burke’s “All New Carrot Cake” recipe from her book,  “Vegetarian Cooking” page 113)

Preheat oven to 350 F.

Mix the following dry ingredients together:

2 cups whole wheat flour – sifted

2 tsp. baking soda

1 tsp. baking powder

2 tsp. cinnamon

¼ tsp. salt
In another bowl mix:

2/3 cup honey

¼ cup non-dairy milk

1½ tsp. lemon juice
1 cup solid pack pumpkin

¼ cup applesauce

3/4  cup crushed pineapple, drained dry

1 cup grated carrot
Add dry ingredients to wet and mix well.

Then add and stir in:

 ½ cup chopped walnuts 

Pour into oiled 9” x 12” cake pan and bake for 25 to 30 minutes or until toothpick inserted into center comes out clean.  Loosen sides with a spatula.  Put pan or plate over cake pan and flip over to get cake out while still hot.
When cool may frost with Veggie Cream Cheese Frosting if desired:

1 - 8 oz. package non-fat or low-fat veggie cream cheese

3 Tbsp. granulated sugar
2 Tbsp. lemon soy yogurt

1 tsp. vanilla extract

Beat together all ingredients until smooth and creamy.

This could also be served with a Whipped Topping instead of Frosting.

Carrot Cake 2 (This is more like a light fruitcake than the previous one)
By Chef Mark Anthony from www.veganchefmarkanthony.com

2 cups whole wheat flour

1 tsp. baking powder

1 tsp. baking soda

¼ tsp. salt
1¼ cups water

1¼ cups dates, chopped

1 cup raisins

2 tsp. cinnamon

1 tsp. ground ginger

½ tsp. ground cloves

½ tsp. ground nutmeg

½ cup carrot, shredded

½ cup chopped walnuts

1⁄3 cup frozen orange juice concentrate, thawed
1. Lightly oil a 9-inch Springform pan and set aside. 
2. In a small bowl, sift together the flour, baking powder, baking soda, and salt, and set aside. 
3. In a small saucepan, combine the water, dates, raisins, cinnamon, ginger, cloves, and nutmeg. Bring to a boil, reduce heat, and simmer for 5 minutes. 
4. In a large bowl, place the shredded carrots, pour the hot liquid mixture over the top, and allow cooling completely. 
5. Add walnuts and orange juice concentrate to the carrot mixture and blend well. 
6. Add the dry ingredients to the wet ingredients and stir well to combine. 
7. Pour the batter into the prepared Springform pan.

8. Bake at 375 degrees for 45 minutes or until an inserted toothpick comes out clean. 
Serve plain or frost with Tofu Cream Cheese Frosting, or Lemon Frosting, or Vanilla Butter Cream Frosting, or other frosting of choice.
Yield: One 9-inch cake

Silky Whipped Cream by Chef Mark Anthony
1 box Mori Nu Extra-Firm tofu

¼ cup soy margarine

¼ cup honey

1 – 4 tsp. soymilk (enough to blend well)

1½ tsp. vanilla

1 tsp. lemon juice

1 pinch of salt

Put all ingredients in a blender and blend until smooth.

Mary’s Oatmeal Cookies    Makes about 42 cookies
Mix together: (with egg beaters is faster)
2 Tbsp. flax meal soaked in 1/3 c water

2/3 c canola oil

1 cup honey

1 tsp. vanilla

In a separate bowl, mix:

1 cup whole wheat flour

1 tsp. salt
1 Tbsp. cinnamon

4 cups quick oats

1 cup chopped walnuts

Mix dry and wet ingredients with a spoon gently.  

Scoop onto oiled cookie sheet and flatten into ¼ inch thick cookie shapes.  Can moisten fingers with water to keep from sticking.

Bake at 300 F   for about 20 minutes – or until a nice golden brown.

Gluten-free option: substitute rice flour for wheat flour.

Low fat option:  substitute 2/3 cup oil with applesauce (2/3 cup  minus 3 Tbsp. ) AND 3 Tbsp. oil  Also:  only use 2 Tbsp. water mixed with the 2 Tbsp. ground flaxseed since the applesauce adds water.

No refined fat option:  Substitute 2/3 cup oil with 2/3 cup applesauce.  Reduce water to 

2 Tbsp. mixed with the 2 Tbsp. ground flaxseed.   These are not as tender, but still quite tasty!

The honey could also be reduced slightly in both these options if you like, depending on how sweet the applesauce is.

For a wealth of information including recipes and videos on many health topics, go to www.NewStartClub.org. 
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