Venetian Carrot Cake

Ingredients

2 medium carrots
150 gr sugar

125 ml olive oil

3 eggs

250-300 gr ground almonds

1 teaspoon vanilla extract

½ lemon (juice and zest)

some nutmeg

golden sultanas soaked in rum

some pine nuts

Preheat the oven to 180°C.

Butter and floured your mould.

Toast the pine nuts by browning in a fatless pan.

Grate the carrots with a coarse grater 

(because with a processor the juice will escape more from the carrots)

Whisk the sugar and oil until creamily mixed.

Add the vanilla and eggs and whisk well.

Fold in the ground almonds, nutmeg, grated carrots soaked up of their excess liquid,

golden sultanas, and finally the lemon zest and juice.

Mix well.

Scrape the mixture into the prepared cake mould and smooth the surface with a spatula.

Sprinkle the toasted pine nuts over the cake.

Put into the oven for 30 -40 minutes.

Remove from the oven and let the cake sit in its mould on a wire rack for 10 minutes before unspringing and leaving it on the rack to cool.

Serve with a mascarpone cream mixed with some icing sugar and rum.

Source : Macaronette et Cie (http://totchie.canalblog.com)

original recipe from Nigella Lawson.

