FRVINGS
y egg Whites
1 ([IP unsalted butter, softened
14 cups granulated sugar
1> cup packed brown sugar
3 egg yolks \
&1V uugscanned pumpkin | ‘7-
# 1 Cups all-purpose flour
tablespoon ground ginger
> teaspoons ground cinnamon 3
14 teaspoons baking powder
| teaspoon baking soda
| teaspoon ground cardamom
1/> teaspoon salt
4 teaspoonground nutmeg ¥ oML
2 cups grated carrots
1 teaspoon vanilla

CANDIED NUTS

1 cup hazelnuts, pecans, walnuts, or almonds,
coarsely chopped

%4 cup granulated sugar
2 tablespoons unsalted butter
1 tablespoon water
> teaspoon salt
/> teaspoon ground cinnamon
V> teaspoon ground ginger
Y4 teaspoon ground cardamom
Dash ground nutmeg
FROSTING
3 (3-ounce) packages cream cheese, softened
/> cup unsalted butter, softened
2 teaspoons vanilla
1 (1-pound) package confectioners' sugar

Preheat oven to 350°F. Grease and lightly
our three 8x1%%-inch round cake pans (or line
ottoms of pans with parchment paper and
rease the paper); set pans aside.

In a large mixing bowl beat the egg whites
ith an electric mixer until stiff peaks form.
ansfer to a clean bowl and set aside. In the

ame large bowl combine the 1 cup butter, the

/5 cups granulated sugar, and brown sugar and
eat until light and fluffy. Beat in the egg yolks,
len the pumpkin until combined. Sift together

our, the 1 tablespoon ginger, the 2 teaspoons
nnamon, baking powder, baking soda, the

teaspoon cardamom, ¥ teaspoon salt, and the

i teaspoon nutmeg, sifting three times for

e best volume. Gradually add the flour mixture

o the butter mixture, beating on low speed
Justuntil combined. Beat in carrots and the

I teaspoon vanilla on low speed. Gently fold in
the beaten egg whites by hand. /

8. Pour the battap eve

until a toothpick inse
inp

nly into the cake p
rted near the cen

c . t
3 1r;s Onwire racks for 10 minutes, th
mp Qtely OnWire racks, Measure the
toothpicks arounq the si

A .

e;;i?;te, for 30 o 35 minutag or
. Sout clean, Cool layers

en'turn out from Pans and Zc; ;

height of each layer and inse:t

, stirrin:

% ity %a cup granulated

. ater, and %2 teaspoon salt. 0 i
- : T -Cook and stir
medium heat unti] sugar is dissolved and mixture begins toboil. Cook

Stirri :
oo e e G e
Va teaspoon cardam d the d o tea:SP?OH il
s bmtzrrr;, ;r;akineg Sa;lsiiltl;crcnjogl. Igdd nu.ts, stirring t.o coat.

' -Break into small pieces and
Placein aresealable plasticbag. Use a rolling pin to crush the nuts.
8. For frosting, in a bowl combine cream cheese, the % cup butfer, and the
? teaspoons vanilla. Beat with electric mixer until smooth and fluffy. Beat
In enough confectioners’ sugar to make the frosting spfeadable.
6.To frost cake, place a cake layer ona plate and spread with some frosting.
Top with second layer. Repeat with remaining layers, spreading frosting
between each layer. Frost top and side of cake. Press two-thirds of the
candied nuts ontath. side; sprinkle remaining nuts on top. Chill cake for
1 to 4 hours. Let SLE‘;:'. {/jt room temperature for about 1 hour before slicing.

¢

, @tip

To frost the cake easily, spoon' frosting into a pastry .
_bag{or use a:1-gallon resealable plastic bag and snip a

Ye-inch'hole in'a bottom corner). Pipe frosting onto top

and side of-cake, then smooth with an offset spatula.




