
Nonna Snowden Cooks  
Cook, Skydive, Have Fun, Give Back


Carrot Cake
 

Nonna Snowden and guest cook, Cindy Guire, recommend you visit them at 
www.nonnasnowdencooks.com and watch their “how to” video on preparing this desert. A neighbor 
passed this recipe to Cindy’s mom some 50+ years ago. It remains a favorite among Cindy’s family 
because it is quick, easy, and delicious. So much so that even a cooking novice can bake a delicious cake 
everyone will love! As you will see in this and other videos, as well as in the ingredients list below, 
Nonna isn’t big on measurements. However, measuring when baking is important. As such, Nonna and 
Cindy’s ingredients list and preparation make full use of measuring instruments. Still, they take some 
liberties, occasionally using “heaping” measurements to obtain the taste they most desire!  

Cake Ingredients: 

3 cups grated carrots (small bag or about 1 pound) 
1 cup canola oil (substitute with sunflower or safflower oil)  
4 eggs (fresh yard eggs are the best) 
2 cups sugar 
2 cups flour 
3 tsp baking soda (not powder!!)  
2 tsp Saigon cinnamon (HEAPING tsp) 
1 tsp salt 
1/2 cup finely chopped nuts (Nonna’s fav - walnuts) 

Bake: Put all the ingredients in one bowl and mix well. Make sure the wet ingredients are mixed with 
the dry ingredients. The cake batter should be very moist. Grease a 9 X 13 pan with spray or wipe down 
with some of the canola (sunflower or safflower) oil to ensure the cake does not stick. Bake at 350 
degrees for 45-60 minutes.  Use a tooth pick to test if the batter is cooked through. Poke the tooth pick 
in the center of the pan and all the way down, if the tooth pick comes out clean, the cake is cooked. You 
can also use two 8 X 8 or 9 X 9 pans.  

Frosting Ingredients: 

1 cube (or stick) butter (Nonna’s fav - Delamere Diary, Goat’s Butter) 
8 oz cream cheese 
2 cups powdered sugar 
2 (or 3) tsp vanilla (Nonna’s fav - San Luis Rey Vanilla) 

Mix: Put all the ingredients in a bowl and mix with a mixer. The frosting should be smooth and 
spreadable. Let the cake cool for several hours before frosting it. The cake should be cool to the touch. 
Use a medium to large flexible spatula to spread the frosting for best results.  

                                  Nonna donates 50% of proceeds to JumpForTheRose.org.�
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