Carrot Cakes
Ingredients

4oz
butter
4oz
caster sugar
3oz
self-raising flour

½ tsp
baking powder

¼ tsp 
ground allspice

2
eggs

½ 
orange (grated zest of)

½ tbsp
orange juice

6oz 
carrots – peeled and finely grated

2oz
sultanas
Method

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
2. Double the mixture to make 7” cake. Divide between 2 x 7” tins and bake for 35 to 40 mins.
