RUM-RAISIN CARROT CAKE - 5
FOR THE CAKE

 1
cup/135 grams raisins

 ½
cup/150 grams dark rum

 1
cup/100 grams chopped walnuts

 1
cup/230 milliliters grapeseed or other neutral oil, plus more for greasing pans

 2
cups/256 grams all-purpose flour

 2
teaspoons ground cinnamon

 2
teaspoons ground ginger

 2
teaspoons baking powder

 1
teaspoon baking soda

 1
teaspoon kosher salt, such as Diamond Crystal

 3
cups/295 grams shredded or coarsely grated carrots(from about 3 large carrots/12 
ounces, peeled)

 ½
cup/140 grams canned crushed pineapple

 1
tablespoon finely grated fresh ginger

 ¾
cup/150 grams granulated sugar

 ¾
packed cup/155 grams dark brown sugar

 4
large eggs, at room temperature

FOR THE FROSTING

 ½
cup/113 grams unsalted butter (1 stick), at room temperature

 2½
cups/298 grams powdered sugar, sifted

 ½
teaspoon kosher salt, such as Diamond Crystal

 1
tablespoon fresh lemon zest

 16
ounces cream cheese, at room temperature

 
Chopped candied ginger (optional)

Put raisins in a small bowl or airtight container and pour in the rum. Cover and let sit at room temperature for at least 8 hours, or overnight. (If you’re short on time, heat the rum-raisin mixture in the microwave for about 1 minute and let cool to room temperature. The raisins won’t absorb as much liquid as they would overnight, but that will kickstart the rum soak.)

When you’re ready to bake, heat the oven to 350 degrees. Spread the chopped walnuts on a rimmed baking sheet and toast for 10 minutes, until fragrant; set aside to cool completely. Meanwhile, grease two 9-inch cake pans with oil, and line the bottoms with parchment paper. Grease the exposed side of the parchment as well and set aside.

In a medium bowl, whisk together the flour, cinnamon, ground ginger, baking powder, baking soda and salt.

Strain the raisins and place in a small bowl; save the rum in a separate container and set aside. In a separate medium bowl, mix together the carrots, toasted walnuts, pineapple, fresh ginger and ¾ cup of the rum-soaked raisins. (The leftover raisins will be used in assembling the cake.)

In a large bowl, whisk together the oil, granulated sugar and dark brown sugar until the mixture is no longer lumpy, about 1 minute. (You can also do this in the bowl of a stand mixer fitted with a paddle attachment.) Add the eggs one at a time, whisking thoroughly for about 30 seconds after each addition, until the mixture visibly thickens and lightens in color. Add 1 tablespoon of the reserved rum and whisk to incorporate.

Whisk in the dry ingredients until no dry streaks remain, and then fold in the carrot mixture, taking care to scrape down the sides of the bowl to fully incorporate everything.

Divide the batter evenly among both cake pans (about 3¼ cups/815 grams per pan) and bake for 30 to 35 minutes, switching the position of the pans halfway through, until the tops of the cakes are springy to the touch and a toothpick inserted into the center comes out clean. Cool for 10 minutes in the pans, and then invert the layers onto a wire rack to cool completely, at least 45 minutes.

While the cake layers cool, make the frosting: In the bowl of a stand mixer fitted with a paddle attachment, or in a large bowl with an electric hand mixer, beat the butter until spreadable. Add the powdered sugar and salt and begin beating together on low speed until the sugar has fully incorporated into the butter. Increase the speed to medium-high and beat for another minute until the mixture is homogeneous. Add the lemon zest and 3 tablespoons of the reserved rum and beat until very smooth, 1 to 2 minutes. On medium-low speed, add the cream cheese a couple tablespoons at a time, making sure to beat thoroughly after each addition until it has completely disappeared into the mixture. Scrape down the sides of the bowl as needed and continue until all the cream cheese is incorporated.

When ready to assemble, invert one cake layer onto a platter, flat side up. Spread about half of the frosting evenly over the layer and sprinkle the remaining rum-soaked raisins on top, pressing the raisins into the frosting. (This will make for more cohesion between the layers.) Place the other cake layer on top (flat side down, so that the two flattest surfaces are meeting in the middle) and spread the remaining frosting on top. Adorn with chopped candied ginger, if desired. Let sit at room temperature if enjoying within a couple hours, or refrigerate the cake until ready to serve. Store any leftover cake tightly covered in the fridge for up to 4 days.
This boozy variation on classic carrot cake is imbued with both freshly grated and ground ginger, giving it a spiced aroma that pairs wonderfully with the rum-soaked raisins and crushed pineapple (which makes the cake particularly tender). Rum plays a central role in this cake: It’s first used to soak raisins until plump, then the leftover liquid is added to the cake batter as well as the frosting, ensuring very little waste and a cake that lives up to its name. Slowly beating the cream cheese into the butter-sugar mixture will ensure a sturdy frosting that can stand up to the heft of the cake layers. For the creamiest frosting, be sure to take your time, as cream cheese frosting can become runny or lumpy if mixed too fast. This cake is perfect for any time of year — enjoy it as the tulips bloom, bring it to your summer barbecue or curl up with a slice next to the fire alongside a dark ’n’ stormy. 

MAKES:  One  9-inch cake (8 to 12 servings)
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William Wroblicka3 months ago

If you're considering using a 9"x13"x2" baking pan, the quantity of ingredients would remain the same. If you're considering using a 9"x13"x1" so-called "quarter sheet" pan, I'd reduce the quantity of ingredients by 50%. If you're considering using a 18"x13"x1" so-called "half sheet" pan, I'd increase the quantity of ingredients by 50%. Oven temperature would remain the same in all cases. Bake time for the shallower pans would probably be less. I'd start checking for doneness after 25 minutes.

Is this helpful? 9

SharifromTexas4 months ago

I think there is a small error in Step The instruction is “When ready to assemble, invert one cake layer onto a platter, flat side up.” However, the instruction for when the cakes come out of the oven is to cool them, “then invert the layers onto a wire rack”. That means the flat side of the cake is ALREADY up. I think the  instruction should read “When ready to assemble, PLACE one cake layer onto a platter, SO THAT THE flat side IS up.” Of course, it’s 4am, I might be totally wrong.

Is this helpful? 3

Zoe2 months ago

Excellent. Only change to the recipe was reducing sugar by about 1/I only had one 9-inch pans, so I cooked half the batter, cooled it, removed it from the pan, and then cooked the remaining batter. A longer process, but worked just fine. When it came time to assemble, I went rogue and cut each round in half, making a half-circle 4-tier cake. Guests loved it.

Is this helpful? 3

Sue1 week ago

My husband is a carrot cake connoisseur and her gave this cake top marks. I did make modifications - left out the pineapple (I’m allergic), cut the sugar by 1/3 and substituted unsweetened applesauce for half the oil. Yummy!

Is this helpful? 3

Tara3 months ago

Absolutely yes to pineapple and no to rum. Bad memory of a certain night when I was in the navy!

Is this helpful? 2

Cara3 months ago

If care anything at all about carrot cake, Vaughn’s YouTube video is a must see. There is a link in Melissa’s email newsletter. Two+ full days went into creating his perfect carrot cake. Yum

Is this helpful? 2

Barbara Olson3 months ago

Goslings Black Seal

Is this helpful? 2

wingin' it2 months ago

Definitely cut the sugar in the cake by a third and the frosting by like 75% and you're there. Huge hit at a recent gathering.

Is this helpful? 2

