
Teri’s Carrot Cake 
2 Cups Sugar, you can substitute light or dark brown sugar for a richer taste 
2 Cups Cake Flour, like Swan’s Down 
1 Teaspoon Salt 
2 Teaspoons Baking Soda 
1-2 Teaspoons Cinnamon 
 
4 Large Eggs or Egg Beaters at room temperature  

1 ¼ Cups Vegetable Oil 
1-3 Teaspoons Pure Vanilla Extract or Maple Extract 
 
3 Cups Carrots finely grated 

OPTIONAL:  8 oz can Crushed Pineapple drained – reduce carrots to 2 cups 

½ - 1 Cup Chopped Pecans 
 
Use 2 Mixing Bowls and Mix Dry & Liquid Separately; then combine. Beat with a hand or stand mixer 
until smooth, scraping down the sides of the bowl. 
 
Preheat Oven to 350° 
 
Spray pans with Baker’s Joy to grease & flour in one step 
3 Layer Cake – 8 inch pan  Bake 25 - 30 minutes; or a toothpick comes out clean 
5 Layer Cake – 8 inch pan  Bake 10 - 12 minutes; or a toothpick comes out clean 
12 Texas Cupcakes   Bake 20 – 25 minutes; or a toothpick comes out clean 
30 Regular Cupcakes   Bake 18 – 20 Minutes; or a toothpick comes out clean 

You can also make 60 Cake Balls with 1 Recipe 

 
 
 

Cream Cheese Icing 
2 Sticks of Butter at room temperature  
2  8oz packages of Cream Cheese at room temperature 

1-3 Teaspoons Pure Vanilla Extract or Maple Extract 
4 cups Confectionary Sugar 
2 cups Chopped Pecans (more or less depending on if you spread between layers) 

 
Cream butter and cream cheese until smooth with electric mixer; mix in vanilla extract; add 
confectionary sugar 1 cup @ a time until smooth.   
 
I usually make a DOUBLE RECIPE if I’m baking a multi-level cake and want lots of icing between the 
layers. 
 

 



 

Pumpkin 
Cheesecake 
To make as a stand-alone dessert or to be the center of 

Carrot Cake, Pumpkin 
Cheesecake Extravaganza  

 
3 8oz Packages Cream Cheese at room temperature 
1 15oz. Can Pureed Pumpkin  
3 Eggs + 1 Egg Yolk 
¼ Cup Sour Cream 
1 ½ Cups Sugar  

 
½ Teaspoon Cinnamon 
¼ Teaspoon Fresh Ground Nutmeg 
¼ Teaspoon Ground Cloves 
OR Pumpkin Pie Spice to taste 

 
2 Tablespoons All-Purpose Flour 
1 Teaspoon Vanilla Extract 
 
Arrange oven racks to lower & middle positions and preheat to 325◦.  Place a 9 x 13 baking dish or pan on the lower rack 
of the oven filled halfway with water.  The middle rack should be just above the pan on water, which will provide added 
moisture to help prevent the cheesecake from cracking during baking.   Generously grease a springform pan with butter 
and set aside.    
 

I use an 8-inch springform pan because my carrot cake layers were also 8 inch rounds.  If you don’t have the 
same size cake pan and springform pan you can always trim the larger layer. 
 

Using a mixer and large bowl, beat the room temperature cream cheese until creamy.  Gradually add sugar and beat until 
smooth scraping down the sides as necessary.   Add eggs one at a time and blend well before the next addition.  Add 
sour cream, flour, spices and vanilla and mix until smooth.  Pour batter into prepared pan.  Place springform pan on 
middle rack in preheated oven above pan with water. 
 
Bake until cheesecake is just set in the center and no longer jiggles about 45 – 60 minutes depending on the diameter of 
the springform pan.   
 

This is kind of the tricky part trying to figure out if the cheesecake is done.  It will be puffy when you take out of the 
oven but will contract and settle down with cooling.  You just want to make sure the center is done. 

 
Remove from oven and place on wire cooling rack.  Immediately run a thin metal icing spatula or knife around the edges 
of the pan to loosen the cheesecake from sides of pan.  This will prevent any surface cracking as the cheesecake cools 
and contracts.  Allow cheesecake to cool completely 1 – 2 hours.  Once cooled, place it (still in the springform pan) into 
the refrigerator to cool several more hours.  Then wrap cheesecake in plastic wrap and place in the freezer 4 – 5 hours or 
overnight. 
 
Remove cheesecake layer from freezer.  Run knife around outside of cheesecake & remove springform sides.  Then take 
a long knife warmed under water and dried underneath the cheesecake to separate from bottom of springform pan.   Now 
you are ready to assemble the cake.  Make sure your carrot cake layer and frozen cheesecake layer are the same size.  
Start with a carrot cake layer, cream cheese icing, cheesecake layer, cream cheese icing, 2nd carrot cake layer and finally 
ice the entire cake.   You can garnish with chopped pecans if desired.    
 
If making the cheesecake as a stand-alone dessert.  Make a simple graham cracker crust for the bottom of the springform 
pan.             - Teri Hightower 


