CARROT CAKE ala DORIS
DRY INGREDIENTS 
Mix and set aside
2 cups Granulated Sugar

2 cups Flour

2 cups Angel Flake Coconut

2 cups shredded Carrots

1 cup chopped Walnuts

2 tsp Cinnamon

2 tsp Baking Soda

1 tsp Salt

PINEAPPLE MIXTURE
Mix well in large bowl
1 1/3 cups Oil

2 tsp Vanilla

3 Eggs (large)

1 8 oz crushed Pineapple (including juice)

ADD DRY INGREDIENTS TO PINEAPPLE MIXTURE

Blend well

Pour into 9” by 13” ungreased pan

Bake at 350o for 35 to 45 minutes (until toothpick comes out clean)
FROSTING

1 8oz softened Cream Cheese

¼ cup melted butter

½ tsp Vanilla

2 cups powered Sugar

A pinch of salt

1 to 2 tbsp Milk

(You may need more or less to get the texture you want)

Blend until smooth and spread on cooled cake

Uneaten cake keeps several days in the refrigerator 

ENJOY
