  CARROT CAKE

COMBINE  2 CUPS OF SUGAR OR (3/4 CUP WHITE ½ CUP BROWN SPLENDA) & 1-1/2 CUPS OIL

ADD 4 EXTRA LBG. EGGS & BEAT WELL

SIFT TOGETHER:  2 CUPS FLOUR




     2 TSP. BAKING SODA

                                    1 TSP. SALT

                                    3 TSP. CINNAMON

ADD TO SUGAR MIXTURE & BEAT WELL

ADD 2 TSP. VANILLA & 3 CUPS WELL DRAINED  SHREDDED CARROTS AND

½ CUP CHOPPED WALNUTS

GREASE & FLOUR 9” X 13”  PAN – BAKE @ 325  FOR 60 – 65 MINUTES

OPTIONAL  (3/4 CUP OF RAISINS)

CREAM CHEESE ICING

1 STICK MARGARINE & 8 OZ. PACKAGE OF ROOM TEMP.CREAM CHEESE,

BEAT TOGETHER.

ADD APPROX. 1 CUP OR MORE WHITE SPLENDA & 2 TSP. VANILLA, 1 TSP. LEMON JUICE, AND EGG WHITE POWDER EQUIV. TO 1 SM. EGG (RECONSTITUTED)   AND BLEND TOGETHER.


