BRAZILIAN CARROT CAKE 
For the cake:


Cooking spray or canola or vegetable oil, for the pan

4 
large eggs

12 
ounces carrots (3 large or 5 medium)

1½ 
cups granulated sugar

1 
cup canola or vegetable oil

½ 
teaspoon kosher salt

2 
cups all-purpose flour, plus more for dusting

1 
tablespoon baking powder

For the chocolate sauce:

2/3 
cup water

½ 
cup Dutch-processed cocoa powder

1/3 
cup granulated sugar

1 
tablespoon unsalted butter

Make the cake:

Place 4 large eggs on the counter and let sit until room temperature. Meanwhile, arrange a rack in the middle of the oven and heat the oven to 350ºF. Line the bottom of a 9-inch round cake pan with a parchment paper round. Coat the bottom and sides of the pan with a thin layer of canola or vegetable oil, or cooking spray; dust the pan with all-purpose flour and tap out the excess.
Peel 12 ounces carrots and cut crosswise into 1/8-inch-thick rounds (use a mandoline if you have one). Place in a blender. Add the eggs, 1 ½ cups granulated sugar, 1 cup canola or vegetable oil, and ½ teaspoon kosher salt. Blend on medium high speed until the texture of a smoothie, about 5 minutes.
Pour into a large bowl. Add 2 cups all-purpose flour by sifting it in or passing it through a fine-mesh strainer ¼ cup at a time, folding it in with a flexible spatula in between each addition. Sprinkle 1 tablespoon baking powder over the batter and fold until combined. Transfer the batter to the cake pan.
Bake until the top is golden brown and firm, and a tester inserted in the center comes out clean, 40 to 45 minutes. Let the cake cool in the pan for about 20 minutes. Remove the cake from the pan to a wire rack and let cool completely, about 30 minutes more.
Make the chocolate sauce:

Place 2/3 cup water, ½ cup Dutch-processed cocoa powder, 1/3 cup granulated sugar, and 1 tablespoon unsalted butter in a small saucepan. Cook over medium-high heat, whisking constantly until it comes to a boil.
Remove the saucepan from the heat. Keep whisking for 2 minutes more to cool slightly. Place the cake in a wide, shallow serving bowl. Starting at the center and working in concentric circles outward, slowly pour enough of the sauce over the cake, letting it spread toward the edges and drip down the sides, until just covered. Slice the cake and serve with the remaining sauce for drizzling over each slice.
Recipe Notes: Make ahead: The sauce can be made and refrigerated in an airtight container for up to 2 days.
Storage: Leftover cake can be covered and refrigerated for up to 3 days. Let come to room temperature or reheat a slice in the microwave for up to 30 seconds before serving.
In my country of Brazil, bolo de cenoura, or carrot cake, is a staple. For a lot of kids, it’s their first contact with a vegetable, especially for the picky eaters. It’s also something you take in your lunch box to school. A fun fact about Brazilian cakes is that most times the recipes are done in the blender. Kitchen gadgets are very expensive in my country, and most households only have the basics, which makes everything easier.
My favorite way to enjoy this is with a glass of cold whole milk on the side, but my fellow countryman would also say it pairs perfectly with a fresh cup of coffee. So if you’re looking for a different approach to carrot cake, here it is.

Why You’ll Love It
You don’t need to grate any carrots for this cake! The carrots are peeled, sliced, and then thrown in a blender with the rest of the ingredients and pureed until smooth.

Chocolate sauce is even better than cream cheese frosting. Pairing the carrot cake with a chocolate sauce rather than a cream cheese frosting means it isn’t too sweet, making it the perfect afternoon snack.

How to Make Bolo de Cenoura

Make the cake batter. Blend the carrots, eggs, sugar, oil and salt together, then add the flour in batches followed by the baking powder. Don’t mix it too much; otherwise you will end up with a dense cake. You want to hydrate the flour in the liquid mixture.
Bake the cake. Transfer the batter to a 9-inch round cake pan and bake for 45 minutes or until the center of the cake leaves small crumbs on a toothpick when poked.
Make the chocolate sauce. As soon as the cake is done, combine water, cocoa powder, sugar, and butter in a saucepan and whisk until it comes to a boil. Continue to whisk off-heat for a couple minutes more to thicken the sauce and cool it down at the same time. Slowly pour on the cake starting in the center, letting it drip down the sides. Serve the remaining sauce alongside.
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Adding alcohol is a great way to zhuzh up a cake, particularly a slightly spiced option like a carrot cake. While there are plenty of foolproof ways to add booze to a cake in its liquid form, adding rum-infused raisins to your carrot cake recipe doesn't require you to reconsider your measurements to retain consistency. All you need to do is add the raisins to the cake at the same time as your shredded carrots and pecans (or walnuts, if you prefer).

You can pick up some rum-infused raisins from the store, although store-bought versions tend to also come coated in chocolate, so keep that in mind. They're also fairly easy to make at home, provided you have rum, raisins, an airtight container, and some spare time. All you need to do is place the raisins in a jar, cover with your rum of choice, and leave to soak for an hour or two. The brand of rum you use is up to you, although it's worth noting that a dark, spiced rum will complement the cinnamon, nutmeg, and ginger in a carrot cake especially well. (We've also ranked popular rum brands, worst to best, to help you decide.)

If you don't have any rum, or if you'd like to try something different, you could soak your raisins in other dark liquors like bourbon or sherry. Both tipples have a similar effect to rum, particularly if you use slightly spiced variations, adding a rich flavor and a strong boozy kick.

Read more: 7 Nuts You Should Be Eating And 7 You Shouldn't

If You Don't Like Raisins, Substitute Them For Other Dried Fruits
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Not everybody appreciates the addition of raisins to their desserts, and that's okay. There are plenty of other dried fruits that can be both soaked in alcohol and mixed into a carrot cake, and the good news is that the soaking method and timings stay the same. If you aren't too put off by the taste, other dried grape varieties like currants and sultanas make great additions to a carrot cake, and can create a more colorful appearance if you use a mixture of the two.

If you want to add a burst of sweetness to your carrot cake, pick up some dried apricots and soak them in your liquor of choice. Dried pineapples are quite tangy, and make for a great choice if you've whipped up some delicious lemony cream cheese frosting for your carrot cake. If you choose pineapple as your fruit, you might want to switch the alcohol up and soak it in a white rum, as its more subtle sweetness combines better with pineapple. Alternatively, pick up a coconut-infused white rum and soak your pineapple in that. Piña colada carrot cake, anyone?

