
Makes 1 8-inch (20 cm) round 4-layer cake
Serves 8 to 10
Prep Time: 40 minutes 
Cook time: 50 minutes

¾ cup  175 mL  vegetable oil
¾ cup   150 g  packed light brown sugar
¼ cup   60 ml pure maple syrup
2 cups   200 g  coarsely grated carrots
1 ⅔ cups  250 g  all-purpose flour
1 tsp    ground cinnamon

1 tsp    baking powder
½ tsp    baking soda
½ tsp    fine salt
1 398 mL tin   crushed pineapple, well-drained
1 cup  100 g walnut pieces or raisins (optional)
1 recipe    cream cheese frosting (recipe follows)

Directions
1. Preheat your LG ProBake Convection™ oven to 325 °F (160 
°C).  Grease two 8-inch (20 cm) round cake pans and line the 
bottoms with parchment paper.

2. Whisk the oil, brown sugar and maple syrup by hand until well 
combined. Whisk in the eggs one at a time, then whisk in the 
carrots.. 

3. In a separate bowl, sift the flour, cinnamon, baking powder, 
baking soda, and salt. Add this dry mixture all at once to the 
batter, whisking until smooth.  Stir in the crushed pineapple, 
followed by the walnut pieces or raisins, if using.  Divide the 
batter between the two pans and bake for about 50 minutes. Or 
until a tester inserted in the centre of the cake comes out clean. 
Cool the cakes, in their tins on a cooling rack for 30 minutes, then 
tip the cakes out onto the rack to cool completely before frosting.

4. Slice each of the cooled cakes in half horizontally. Place the 
first layer on a platter or cake stand and spread the top with 
frosting. Top this with the next cake layer and frost the top 
followed by the sides.  Decorate as you wish, but for a simple look, 
use an offset spatula and gently set the tip at the base of the 
cake and spiral it up the sides of the cake as you rotate the cake. 
Do the same for the top, working from the outside edge to the 
centre. Chill the cake uncovered, until ready to serve. The FreshAir 
Filter of the LG InstaView Door-in-Door® refrigerator means that 
your cake won’t pick up other fridge odour as it chills. 

The cake will keep, refrigerated for up to 4 days.

Lena’s Classic Carrot Cake with Pineapple
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Cream Cheese Frosting
Makes enough frosting to fill, cover and decorate an 8-inch  
(20 cm) or 9-inch (23 cm) cake.
Prep Time: 5 minutes

1 cup               225 g               unsalted butter, at room temperature
1 ½ pkg           360 g               cream cheese, at room temperature
4 cups              520 g              icing sugar, sifted
1 ½ tsp            7 mL                vanilla extract

Directions
1. Using electric beaters or in the bowl of a stand mixer fitted 
with the paddle attachment, beat the butter until fluffy, then 
beat in the cream cheese until well blended and smooth.  Add the 
icing sugar in 2 additions, beating first on low speed and then 
increasing to medium high, scraping the bowl a few times and 
beating until fluffy, about 2 minutes.  Beat in the vanilla and then 
use immediately.  

If making ahead, cover and chill the frosting, but then let it soften 
for 30 minutes on the counter before re-whipping to make it 
smooth and spreadable.

Tips
•  The LG ProBake Convection™ oven circulates heat from the 
back of the oven. So delicate cakes bake evenly and quickly on 
any rack; this means the pans do not need to be rotated during 
baking. 

•  Drain your crushed pineapple well before adding to the batter, 
so that the batter doesn’t become too heavy.  Adding walnuts or 
raisins is optional, and leaving them out won’t change the texture 
of your cake.

•  Once your cake is cut, you need to just cover the exposed cake 
with parchment or plastic to keep it from drying out, and the LG 
Smart Cooling+Plus feature will keep that cake fresh for days.

•  This cake recipe can also be baked into 12 cupcakes – just 
reduce the bake time to about 35 minutes.

•  Baking a cake can result in a pile of dishes, especially goopy 
mixing bowls. The LG dishwashers with QuadWash® and 
TrueSteam® ensure that dishes come clean and spotless, so you 
can spend more of your time making your cake and eating it, too.
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