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BEETROOT AND
CARROT CAKE WITH CREAM CHEESE FROSTING

INGREDIENTS

50 g beetroot (raw and
grated)

50 g carrots (peeled
and grated)

200 ml groundnut
oil

250 g sugar

3 eggs

37,5 ml milk

50 g macadamia nuts
(chopped)

200 g flour

10 ml baking
powder

5 ml ground
cinnamon

2 ml ground nutmeg

3 ml salt

CREAM CHEESE
FROSTING

250 ml cream
cheese

250 ml brown sugar

50 ml shortening

METHOD

Whisk the oil and
sugar together.

Whisk the egg yolks
and milk into the sugar mixture.

Fold in the beetroot,
carrots and macadamia nuts.

Add in the flour and
baking power.

Add the cinnamon, salt
and nutmeg.

Whisk the egg whites
until stiff.

Fold the egg whites
into the cake batter.

Pour the batter into a
greased cake pan.

Bake at 170 degrees C
for 30 to 35 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the cream
cheese frosting, beat the cream cheese, brown sugar, and shortening
together until very creamy and smooth.

Frost the cake with
the cream cheese frosting.

Decorate as
desired.


 BANANA FRUIT CAKE WITH
CREAM CHEESE FROSTING

INGREDIENTS

4 bananas (peeled and
mashed)

½ lb butter

375 ml sugar

2 eggs (beaten)

500 ml flour

4 ml bicarbonate of
soda

3 ml baking powder

3 ml vanilla
extract

62,5 ml packed dates
(chopped)

62,5 ml cherries
(chopped)

3 ml salt

25 ml milk

CREAM CHEESE
FROSTING

250 ml cream
cheese

250 ml brown sugar

50 ml shortening

METHOD

Combine the bananas
and butter together.

Add the sugar.

Add the eggs, flour,
bicarbonate of soda, baking powder, milk and vanilla extract.

Add the dates and
cherries.

Blend well.

Pour the batter into a
greased baking pan.

Bake at 180 degrees C
for 1½ hours.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to
cool.

To make the cream
cheese frosting, beat the cream cheese, brown sugar, and shortening
together until very creamy and smooth.

Frost the cake with
the cream cheese frosting.

Decorate as
desired.


BANANA CAKE

INGREDIENTS

½ lb butter

4 eggs

375 ml sugar

250 ml sour cream

125 ml ripe bananas
(mashed)

5 ml baking powder

5 ml baking soda

5 ml vanilla
extract

750 ml flour

50 ml flour

250 ml milk

125 ml butter

125 ml shortening

250 ml sugar

5 ml vanilla
extract

METHOD

Cream the butter and
sugar together.

Add the bananas and
mix until smooth.

Add the eggs, sour
cream, baking soda, baking powder, vanilla extract and flour.

Mix on low speed for 1
minute.

Mix on 2nd speed for 2
minutes.

Pour the cake batter
into a greased tube pan.

Bake at 350 degrees F
for 25 to 35 minutes.

Allow cake to cool
completely.

Make the frosting by
combining the flour and milk together in a saucepan.

Stir with a wire whisk
and then cook it on the stove until it is thick.

Remove from the heat
and allow the mixture to cool.

Combine the butter,
shortening, sugar and vanilla extract together.

Blend for 1
minute.

Combine the cooked
flour and milk mixture with the butter mixture.

Whisk for 3
minutes.


BANANA AND
CARROT CAKE

INGREDIENTS

250 ml sugar

250 ml oil

3 eggs

375 ml flour

10 ml baking
powder

10 ml cinnamon

5 ml bicarbonate of
soda

250 ml bananas
(mashed)

250 ml carrots
(grated)

125 ml walnuts
(chopped)

METHOD

Beat the sugar, oil
and eggs together until thick and creamy.

Sift the flour, baking
powder, cinnamon and bicarbonate of soda together.

Add the dry
ingredients to the egg mixture.

Add the bananas,
carrots and walnuts.

Mix lightly.

Pout the batter into a
greased cake pan.

Bake at 180 degrees C
for 45 to 55 minutes.

Allow the cake to
cool.


APPLE AND BANANA
CAKE

INGREDIENTS

125 ml butter

125 ml brown sugar

125 ml sugar

2 eggs

37,5 ml sour cream

1 banana (peeled and
mashed)

5 ml vanilla
extract

500 ml flour

5 ml baking powder

5 ml baking soda

3 ml ground
cinnamon

2 apples (peeled,
cored and chopped)

125 ml walnuts
(chopped)

METHOD

Cream the butter,
brown sugar and white sugar together.

Beat in the eggs.

Add the sour cream,
banana and vanilla extract.

Combine the flour,
baking powder, baking soda and cinnamon together.

Combine the butter
mixture and the flour mixture together.

Stir in the apples and
nuts.

Pour the batter into a
greased bread pan.

Bake at 350 degrees F
for 1 hour.
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PEAR AND
HAZELNUT CAKE

INGREDIENTS

275 ml flour

3 ml salt

125 g butter

75 ml sugar

100 g hazelnuts
(roasted and chopped)

825 g canned pears
(drained and chopped fine)

250 ml cream
(whipped)

Chopped hazelnuts for
decorating

METHOD

Sift the flour and
salt together.

Add the butter and
sugar.

Mix well.

Add the nuts.

Mix well.

Refrigerate the dough
for 1 hour.

Roll the dough on a
floured board.

Cut the dough into 3
circles of the same size.

Place the circles of
dough onto a greased baking sheet.

Bake at 180 degrees C
for 8 to 10 minutes.

Remove from oven and
allow cakes to cool.

Layer the cakes -
cake, pears and cream, ending with a cream layer.

Decorate with crushed
hazelnuts.


PUMPKIN COFFEE
CAKE

INGREDIENTS

125 ml butter

183 ml sugar

5 ml vanilla
extract

3 eggs

500 ml flour

5 ml baking powder

5 ml baking soda

250 ml sour cream

PUMPKIN MIXTURE

500 ml canned
pumpkin

1 egg (beaten)

83 ml sugar

5 ml pumpkin pie
spice

STREUSEL

250 ml brown sugar

83 ml butter

10 ml cinnamon

250 ml chopped
nuts

METHOD

Cream the butter,
sugar, vanilla extract and eggs together until creamy and
smooth.

Combine the flour,
baking powder and baking soda together.

Combine, the butter
mixture, flour mixture and sour cream together.

Mix well.

Combine the pumpkin
mixture ingredients together.

Combine the streusel
mixture ingredients together.

Pour 1/2 the batter
into a greased baking pan.

Sprinkle half of the
streusel over the batter.

Spread the pumpkin
mixture over the streusel.

Spread the remaining
batter over pumpkin mixture.

Sprinkle the remaining
streusel over the top.

Bake at 325 degrees F
for 50 to 60 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to
cool.

Dust cake with icing
sugar.



BEETROOT CAKE WITH BOILED ICING

INGREDIENTS

50 g beetroot (raw and
grated)

200 ml groundnut
oil

250 g sugar

3 eggs

37,5 ml milk

100 g hazelnuts
(roasted and chopped)

200 g flour

10 ml baking
powder

3 ml ground ginger

5 ml ground
cinnamon

2 ml ground nutmeg

3 ml salt

BOILED ICING

100 g margarine

280 g icing sugar

25 ml milk

Hazelnuts for
decorating (crushed)

METHOD

Whisk the oil and
sugar together.

Whisk the egg yolks
and milk into the sugar mixture.

Fold in the beetroot
and nuts.

Add in the flour and
baking power.

Add the ginger,
cinnamon, salt and nutmeg.

Whisk the egg whites
until stiff.

Fold the egg whites
into the cake batter.

Pour the batter into a
greased cake pan.

Bake at 170 degrees C
for 30 to 35 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the boiled
icing; melt margarine in a saucepan.

Heat milk
separately.

Remove the margarine
from the heat and then add the milk and 140 g icing sugar.

Stir well and return
to the heat.

Bring to boil without
stirring.

As soon as the mixture
boils remove from the heat and stir in the remaining icing
sugar.

Blend well.

Work quickly as icing
hardens.

Pour the icing over
the cooled beetroot cake.

Decorate with crushed
hazelnuts.


 PUMPKIN CAKE WITH
PUMPKIN BUTTER FROSTING

INGREDIENTS

750 ml flour

750 ml sugar

10 ml baking soda

5 ml salt

5 ml ground
cinnamon

5 ml ground nutmeg

250 ml oil

4 eggs

187 ml water

500 ml pumpkin
(cooked)

250 ml pecans

PUMPKIN BUTTER
FROSTING

250 ml butter

750 ml icing sugar

2 ml powdered
ginger

2 ml ground cloves

2 ml ground nutmeg

2 ml cinnamon

3 ml vanilla
extract

25 ml milk

METHOD

Combine all the cake
ingredients together.

Mix well.

Pour the batter into a
greased tube pan.

Bake at 350 degrees F
for 1 hour.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the pumpkin
butter frosting; beat the butter, spices and icing sugar together
for 2 minutes.

Add the vanilla
extract and milk.

Frost the cake with
the pumpkin butter frosting.

Decorate as
desired.


 PINEAPPLE CAKE WITH
CREAM CHEESE FROSTING

INGREDIENTS

500 ml flour

500 ml white sugar

5 ml vanilla
extract

2 eggs (beaten)

10 ml baking soda

500 ml crushed
pineapple including the juice

CREAM CHEESE
FROSTING

250 ml cream
cheese

250 ml brown sugar

50 ml shortening

METHOD

Combine the flour,
white sugar, vanilla extract, eggs, baking soda and pineapple
together.

Pour the batter into a
greased baking pan.

Bake at 325 degrees F
for 30 to 35 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the cream
cheese frosting, beat the cream cheese, brown sugar, and shortening
together until very creamy and smooth.

Frost the cake with
the cream cheese frosting.

Decorate as
desired.
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ZUCCHINI CAKE

INGREDIENTS

750 ml flour

375 ml sugar

250 ml nuts
(chopped)

12,5 ml ground
cinnamon

5 ml baking powder

5 ml bicarbonate of
soda

2 ml ground ginger

2 ml salt

750 ml zucchini
(peeled and grated)

250 ml oil

2 eggs

5 ml vanilla
extract

METHOD

Combine the flour,
sugar, nuts, cinnamon, baking powder, bicarbonate of soda, ginger
and salt together.

Mix well.

Add the zucchini.

Beat the eggs, oil and
vanilla extract together.

Combine the egg
mixture with the flour mixture.

Pour the batter into a
greased tube pan.

Bake at 160 degrees C
for 1 hour.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to
cool.


RHUBARB STREUSEL
CAKE

INGREDIENTS

125 ml butter

5 ml baking soda

250 ml brown sugar

500 ml rhubarb
(cleaned and diced)

5 ml salt

250 ml milk

1 egg

500 ml flour

5 ml vanilla
extract

STREUSEL

125 ml pecan nuts
(chopped)

125 ml brown sugar

5 ml ground
cinnamon

METHOD

Combine the butter,
baking soda, brown sugar, salt, egg, milk, flour, vanilla extract,
and rhubarb together.

Pour the batter into a
greased tube pan.

Combine the brown
sugar, pecan nuts and cinnamon together.

Sprinkle the streusel
on top of the cake mixture.

Bake at 350 degrees F
for 45 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to
cool.


 BLUEBERRY CAKE WITH
BLUEBERRY CREAM CHEESE FROSTING

INGREDIENTS

250 ml butter

312 ml milk

4 eggs

3 ml salt

500 ml sugar

562 ml flour

10 ml baking soda

5 ml vanilla
extract

2 quarts fresh
blueberries (chopped into small pieces)

BLUEBERRY CREAM CHEESE
FROSTING

250 ml butter

8 oz cream cheese

1,2 oz blueberries
(pureed)

Approximately 4 cups
of cups of icing sugar

Fresh blueberries for
decorating

METHOD

Heat the butter and
milk together until the butter has melted.

Beat the eggs, salt
and sugar together.

Combine the milk
mixture and the egg mixture together.

Add the vanilla
extract.

Sift the flour and
baking soda together.

Combine the flour
mixture with the batter.

Fold in the
blueberries.

Pour the batter into a
greased baking pan.

Bake at 350 degrees F
for 55 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the blueberry
cream cheese frosting, beat the butter and cream cheese
together.

Add the
blueberries.

Add 3 cups of icing
sugar and mix.

Add the 4th cup of
icing sugar slowly and only if necessary.

Frost the cake with
the blueberry cream cheese frosting.

Decorate with fresh
blueberries.


 PUMPKIN
AND CRANBERRY CAKE

INGREDIENTS

375 ml walnuts
(chopped)

500 ml cranberries
(fresh or frozen)

750 ml flour

10 ml baking soda

10 ml baking
powder

15 ml cinnamon

5 ml salt

3 ml ginger

3 ml black pepper

2 ml cloves

2 ml nutmeg

2 ml allspice

500 ml pumpkin

500 ml sugar

312 ml oil

4 eggs

CRANBERRY
FROSTING

125 ml shortening

125 ml butter

1000 ml icing
sugar

25 ml milk

Fresh cranberries
halves to decorate

METHOD

Sift the flour, baking
soda, baking powder, cinnamon, salt, ginger, pepper, cloves,
nutmeg, and allspice together.

Blend the pumpkin,
sugar and oil together.

Add the eggs to the
pumpkin mixture.

Add the flour mixture
to the pumpkin.

Add the nuts and
cranberries.

Pour the batter into a
greased tube pan.

Bake at 180 degrees C
for 25 to 30 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the make the
frosting, beat all the frosting ingredients together until smooth
and creamy.

Frost the cake with
the frosting.

Decorate with fresh
cranberries.



STRAWBERRY AND CREAM CAKE

INGREDIENTS

250 ml butter

312 ml milk

4 eggs

3 ml salt

500 ml sugar

562 ml flour

10 ml baking soda

5 ml vanilla
extract

2 quarts fresh
strawberries (chopped into small pieces)

Whipped cream for
frosting

Fresh whole
strawberries for decorating.

METHOD

Heat the butter and
milk together until the butter has melted.

Beat the eggs, salt
and sugar together.

Combine the milk
mixture and the egg mixture together.

Add the vanilla
extract.

Sift the flour and
baking soda together.

Combine the flour
mixture with the batter.

Fold in the
strawberries.

Pour









 CARROT CAKE WITH CREAM
CHEESE FROSTING

INGREDIENTS












CREAM CHEESE
FROSTING




METHOD













 SWEET
POTATO AND APPLE CAKE

INGREDIENTS













STREUSEL






METHOD

















DATE AND BRANDY
CAKE

INGREDIENTS











SYRUP






METHOD












 CARAMEL AND WHITE
CHOCOLATE BANANA CAKE

INGREDIENTS














METHOD














CRANBERRY CAKE

INGREDIENTS













METHOD




















FIG AND PEAR CAKE

INGREDIENTS












METHOD











APPLE CAKE

INGREDIENTS











TO SERVE



METHOD














 PINEAPPLE AND SESAME CARROT
CAKE

INGREDIENTS
















FROSTING





METHOD

















CHOCOLATE POTATO
CAKE

INGREDIENTS















METHOD

















DOUBLE CHOCOLATE BEETROOT CAKE

INGREDIENTS











CHOCOLATE GANACHE




METHOD



















APPLE COFFEE CAKE

INGREDIENTS












METHOD












ORANGE RAISIN
CAKE

INGREDIENTS











ORANGE SAUCE



METHOD













 DATE CAKE WITH CREAM CHEESE
FROSTING

INGREDIENTS










CREAM CHEESE
FROSTING




METHOD













COCONUT AND
BANANA CAKE

INGREDIENTS









COCONUT FROSTING






METHOD



















 CHOCOLATE
PINEAPPLE CAKE

INGREDIENTS












CHOCOLATE
FROSTING






METHOD






















CARADMOM TOMATO
CAKE

INGREDIENTS















METHOD















 SWEET POTATO AND PECAN
CAKE WITH MERINGUE FROSTING

INGREDIENTS












MERINGUE FROSTING







METHOD


















CHOCOLATE PEAR
CAKE

INGREDIENTS











CHOCOLATE GANACHE




METHOD



















ROSEMARY AND CRANBERRY CAKE

INGREDIENTS











METHOD












SWEET POTATO
AND FIG CAKE

INGREDIENTS













STREUSEL







METHOD




















SWEET POTATO
COFFEE CAKE

INGREDIENTS











STREUSEL






METHOD














CHOCOLATE CHIP ZUCCHINI CAKE

INGREDIENTS














CHOCOLATE GANACHE




METHOD
















 CARROT
AND CRANBERRY CAKE

INGREDIENTS












CREAM CHEESE
FROSTING






METHOD














ZUCCHINI AND
CARROT CAKE

INGREDIENTS












CREAM CHEESE
FROSTING




METHOD













 SWEET
POTATO AND CARROT CAKE

INGREDIENTS













CREAM CHEESE
FROSTING





METHOD


















CHOCOLATE CARROT
CAKE

INGREDIENTS












CREAM CHEESE
FROSTING





METHOD
















MANGO MACADAMIA
CAKE

INGREDIENTS













METHOD












SAFFRON AND
CARROT CAKE

INGREDIENTS











VANILLA AND SAFFRON
MERINGUE FROSTING







METHOD
















CHOCOLATE
RHUBARB CAKE

INGREDIENTS











CHOCOLATE
FROSTING






METHOD



















ORANGE CARDAMOM
CAKE

INGREDIENTS










ORANGE CARDAMOM
FROSTING






METHOD





















SWEET POTATO AND BLUEBERRY CAKE

INGREDIENTS












CREAM CHEESE
FROSTING






METHOD
















CHOCOLATE GREEN
TOMATO CAKE

INGREDIENTS











CHOCOLATE
FROSTING






METHOD



















TOMATO AND
CARROT CAKE

INGREDIENTS













CREAM CHEESE
FROSTING




METHOD













 BANANA
AND PINEAPPLE CAKE

INGREDIENTS
















METHOD















APPLE AND
BLUEBERRY CAKE

INGREDIENTS














METHOD















cover.jpg
50 Decadent Vege
Cake Recipes

Brenda O





tmp_3f7e179b881110c56fa32a86c8a2c69f_oIymQ7_html_m33e5d2f1.jpg





tmp_3f7e179b881110c56fa32a86c8a2c69f_oIymQ7_html_6804613e.jpg





tmp_3f7e179b881110c56fa32a86c8a2c69f_oIymQ7_html_16d2e0d3.jpg





tmp_3f7e179b881110c56fa32a86c8a2c69f_oIymQ7_html_m66ccfcba.jpg





tmp_3f7e179b881110c56fa32a86c8a2c69f_oIymQ7_html_48381122.jpg





