Diamond “Karat” Cake


4 eggs



Cream Cheese Frosting:


2 cups sugar


3-oz pkg. Cream cheese, softened


1 cup oil



2 tablespoons butter, softened


1 teaspoon vanilla


1 cup powdered sugar


2 ½ cups flour


1 teaspoon vanilla


1 tablespoon cinnamon

2 to 3 teaspoons milk


1 teaspoon baking soda


½ teaspoon salt

2 ½ cups grated carrots

1 cup chopped Diamond Walnuts

Heat oven to 350 degrees.  Grease a 10-inch tube pan or 12-cup fluted tube pan.  (*I used a 9 x 12 rectangular pan.)  Combine eggs, sugar, oil, and vanilla; beat until light and fluffy.  Combine flour, cinnamon, baking soda, and salt.  Add to oil mixture; blend well.  Stir in carrots and walnuts; pour into greased pan.  Bake at 350 degrees for one hour or until toothpick inserted in center comes out clean.  Cool in pan 10 minutes.  Remove from pan and cool on wire rack.  (*I left it in the pan.)  Combine all frosting ingredients; blend until smooth.  Frost top of cake.  (Frosting recipe can be doubled or tripled, depending on how much frosting you like.)








From Jennifer Keith

