SIREN’'S SONG

CARROT CAKE
25-30mfn

Moist and decadent, this carrot cake uses spices bloomed

350°F -177°C

El 12-14 servs

in oil to create a flavor that will haunt you.

INGREDIENTS:

Toasted Walnuts

* 1% cup (140g) Walnuts
Bloomed Spice Oil

* Y4 cup (50g) Neutral Oil

* 2 tsp (5g) Ground Cinnamon

* 1tsp (2g) Ground Ginger

* /36 tsp (0.15g) Ground Cloves

* i tsp (0.5g) Ground Mace

* % cup (130g) Neutral Oil

Carrot Cake

* About 3% cups (380g) Peeled
Carrots, divided:

- 2% cups (285g), grated medium-fine

-1cup (95g), grated fine

* 2% cups (330g) All-Purpose Flour

* 2V tsp (10g) Baking Powder

* Scant ¥ tsp (Ig) Baking Soda

* % tsp (5g) Salt

* % tsp (0.2g) Ground Black Pepper

* 1% tsp (3.5¢) Ground Cinnamon

* 1tsp (2g) Ground Ginger

* Y2 tsp (1g) Freshly Grated Nutmeg

* 1% packed cups (260g) Dark Brown Sugar

* Y4 cup plus 2 tsp (60g) Sugar

* 4 Large Eggs (200g), beaten and at
room temperature

» 2 tsp (10g) Vanilla Extract

* 6 Tbsp plus 2 tsp (100g) Buttermilk,
room temperature

* 1 cup (100g) Toasted Walnuts, chopped small

Brown Butter Cream Cheese Frosting

* 6 tBsp (85g) Butter, softened

* % cup (170g) Butter, for browning

* Y2 tsp (3g) Salt

» 2 tsp (10g) Vanilla Extract

* 3%z cups (400g) Confectioners’ Sugar

* Two 8-ounce bricks (454g) Full-Fat Cream
Cheese, cool but pliable
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INSTRUCTIONS:

Toast the Walnuts

1. Toast the walnuts at 350°F (177°C) for 5 to 7 minutes, stirring
once, until fragrant and deep golden. Start checking and
babysit from 4 minutes onward. Cool completely.

2. Chop 1 cup (100g) fairly small for the cake, and reserve about
¥ cup (40g) for finishing.

Make the Warm-Bloomed Spice Oil

1. Add % cup (50g) neutral oil to a small saucepan.

2. Heat gently to 175°F to 185°F (80°C to 85°C). Then remove
from the heat and immediately stir in the cinnamon, ginger,
mace, and cloves.

3. Stir for 20 to 30 seconds, until intensely fragrant.

4. Immediately stir in the remaining %s cup (130g) neutral oil
then allow to cool to approximately 90°F to 95°F (32°C to
35°C) before using.

Make the Carrot Cake

1. Grease and flour three 8-inch round cake pans. Then sugar
the pans like you did with the flour.

2. Combine the carrots and set aside. Do not squeeze them.

3. Whisk together the flour, baking powder, baking soda,
cinnamon, ginger, nutmeg, black pepper, and salt.

4. Add the dark brown sugar, granulated sugar, and eggs to a
large mixing bowl and gently beat for 60 to 90 seconds, until
smooth and slightly thickened. Do not whip to ribbon stage.

5. Add in the vanilla, then while beating continuously, slowly
drizzle in the cooled spice oil.

6. Continue beating until glossy and completely emulsified.

7. Add in the buttermilk and beat just until combined.

8. Add half of the dry ingredients and fold gently.

9. Add the remaining dry ingredients and fold until only a few
streaks of flour remain.

10. Add the grated carrots and 1 cup (100g) of the toasted
walnuts.

11. Fold gently until evenly distributed and no dry flour remains.

12. Divide the batter evenly among the three prepared pans and
smooth the tops.

13. Bake at 350°F (177°C) for approximately 25 to 30 minutes.
Begin checking at 24 minutes.

14. Bake until the centers spring back when lightly pressed and
a tester inserted into the center comes out clean.

15. Cool in the pans for 10 to 12 minutes, then turn the cakes
onto cooling racks. Cool completely before frosting.
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INSTRUCTIONS (CONTINUED)

Make the Brown Butter Cream Cheese Frosting

1. Add % cup (170g) butter to a light-colored saucepan and melt over medium
heat. Continue cooking, swirling frequently, until the milk solids turn deep
golden to copper brown and smell intensely nutty.

2. Immediately transfer the browned butter and all of the browned milk solids to
a shallow bowl. Cool until opaque, soft, and no longer warm.

3. Beat the cooled brown butter and 6 Tbsp (85¢g) softened butter together until
smooth, then add the vanilla and salt and beat until combined.

4. Gradually mix in the confectioners’ sugar on low speed and beat for about 60
seconds, until creamy.

5. Add the cream cheese in several additions on low to medium-low speed and
mix together only until completely incorporated and smooth.

Assemble the Cake

1. Place the first cooled cake layer on a serving board or cake stand, then spread
an even layer of brown butter cream cheese frosting over the top. Add the
second cake layer and repeat, then add the final cake layer.

2. Apply a thin crumb coat over the entire cake and chill until the crumb coat is
firm.

3. Apply the remaining frosting and finish with the reserved toasted walnuts.

(carrot garnish)

1. Combine ¥ cup of water (118g) with %2 cup of sugar (100g) and bring to a
simmer. Add in some carrot peelings and allow it to reduce down. Remove
from heat and place the candied carrots on a rack to cool. Once cooled chop
them up into bite size morsels.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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	NOTES:
	INSTRUCTIONS (CONTINUED)
	Make the Brown Butter Cream Cheese Frosting
	1. Add ¾ cup (170g) butter to a light-colored saucepan and melt over medium
	heat. Continue cooking, swirling frequently, until the milk solids turn deep
	golden to copper brown and smell intensely nutty.
	2. Immediately transfer the browned butter and all of the browned milk solids to
	a shallow bowl. Cool until opaque, soft, and no longer warm.
	3. Beat the cooled brown butter and 6 Tbsp (85g) softened butter together until
	smooth, then add the vanilla and salt and beat until combined.
	4. Gradually mix in the confectioners’ sugar on low speed and beat for about 60
	seconds, until creamy.
	5. Add the cream cheese in several additions on low to medium-low speed and
	mix together only until completely incorporated and smooth.

	Assemble the Cake
	1. Place the first cooled cake layer on a serving board or cake stand, then spread
	an even layer of brown butter cream cheese frosting over the top. Add the
	second cake layer and repeat, then add the final cake layer.
	2. Apply a thin crumb coat over the entire cake and chill until the crumb coat is
	firm.
	3. Apply the remaining frosting and finish with the reserved toasted walnuts.
	(carrot garnish)
	1. Combine ½ cup of water (118g) with ½ cup of sugar (100g) and bring to a
	simmer. Add in some carrot peelings and allow it to reduce down. Remove
	from heat and place the candied carrots on a rack to cool. Once cooled chop
	them up into bite size morsels.




