
Vegan Carrot Cake
Ingredients:
• 2 cups whole grain flour

• 1/2-3/4 cup brown sugar or coconut sugar (depending on your 
taste preference)

• 3 teaspoons baking powder

• 1/2 teaspoon salt

• 2 teaspoons cinnamon

• 1/4 teaspoon nutmeg

• 1/4 teaspoon cardamom

• 1/2 teaspoon ground ginger

• 1 cup applesauce, unsweetened

• 2 cups carrots, shredded

• 3/4 cup soy milk

• 1 tablespoon lemon juice

• 2 tablespoons flax seed meal

• 6 tablespoons water

• 1/2 cup raisins

• 1/3 cup walnuts, chopped

Frosting Ingredients
• 1 cup cashews, soaked

• 2-3 tablespoons brown sugar or coconut sugar

• 1/4 cup soy milk

• 1-2 teaspoons lemon juice

• 1/4 teaspoon cinnamon

• 1/4 teaspoon vanilla

Directions
1. Preheat oven to 350˚F

2. Prepare your 8 or 9-inch non-stick pan (line it with parchment paper if you don’t have non-stick bakeware).

3. Whisk together flaxseeds and water; let sit for about 5 minutes to thicken. 

4. Peel and shred carrots in a food processor or grater. 

5. Place all dry ingredients into a medium-sized bowl and mix. 

6. In another bowl, whisk together the wet ingredients until well combined (adding the egg in as well), then fold the dry ingredients into the wet 
ingredients without overmixing the batter. 

7. Fold in the raisins and walnuts.

8. Pour the batter into your pan, level the top with the back of a spatula. 

9. Bake for approximately 35 minutes.

10. Remove from the oven and let cool for 5 minutes. Remove cake from pan and place it on a cooling rack.

11. For the frosting, soak the cashews in boiling water for (around 2-4 hours, depending on how much time you have). 

12. Drain and wash cashews, place in a blender with the rest of the ingredients. Blend until smooth, more soy milk if needed. Should be the 
consistency of thick cream cheese. Once the carrot cake has cooled, frost.

13. Top with chopped nuts and cinnamon for decoration.
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