Recipe Makeover Carrot Cake

Our slimmed-down carrol cake doesn't skimp on

MANY PEOPLE ARE UNDER the delusion
that because its principal ingredient is
carrots and it uses oil instead of butter,
carrot cake must be a healthy dessert.
Whart they forget is that a single serving
can tip the scales at more than 500 calo-
ries and 30 grams of far.

I gathered halfa dozen so-called healthy
recipes and headed into the test kitchen.
The worst contained a grab bag of health
food clichés—soy flour, flax seed meal,
tofu—and produced a sodden cake with
wobbly tofu icing. Recipes that incorpo-
rated fat-free dairy ingredients (sour cream,
¢ream cheese, and ceven mavonnaise!)
tasted artificial, while those that used fruit
purees in place of fat made for cakes with
the texture of damp sponges.

Maybe I'd do better to start with a win-
ning high-fat carrot cake and put it on a
diet. Right off the bat, I nixed the nuts and
raisins—tasty, yes, but they add far and
calonies. 1 halved the eggs in the test kitch-
en’s favonite carrot cake recipe from four to
two, and cut the oil to just V2 cup. Unsur-
prisingly, the cake was dry and chalky,
Since carrots contribute much of the mois-
ture, 1 gradually increased their quantty.
In cake after cake, the extra carrots made
the batter difficult to spread and the cakes
heavy. Ultimately, 1 realized thar the 1
pound of shredded carrots in the orginal
recipe was all the batter could handle.

A recipe 1'd tested carly on used strained
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prunes in place of all the oil. It had made
the cake unpleasantly bouncy but excep-
tionally moist. Maybe the prunes work-
ing in tandem with %2 cup of oil could
produce a moist, tender cake. They did.
Unfortunately, its dark color was all
wrong, plus it tasted like a cross between
spice cake and fruitcake. Tests that com-
bined oil with apple and pear purces didn’t
taste like carror cake, cither. But pureed
carrots—a.k.a. baby food—contributed
moisture and just the nght flavor.

The cake was now good enough to eat
on its own, but no way would my tast-
ers and I pass up the frosting. Most icing
recipes beat cream cheese, butter, and
confectioners” sugar together.  Tasters
rejected the batch T made with far-free
cream cheese as “unnatural™ and gummy.
The flavor of light cream cheese (less than
half the far of full-far cream cheese) was
better, but the frosting was runny. Neuf-
chitel (V3 less fat) contributed the nght
amount of heft and tang.

Replacing the butter was trickier. |
needed something light and flufly, like
creamed butter. I rejected making my
own menngue (too fussy) but figured
marshmallow creme—which is made with
cgg whites, com syrup, and sugar and is
fat free—might work. Sure enough, the
creme blended casily with the Neufchitel,
giving me a much healthier carrot cake
that still tasted like the real deal

Sure, carrots are good for yjou. But carrot cake?
At 500 calories a slice, this cake needed a trim.

BY KRIS WIDICAN

REDUCED-FAT CARROT CAKE
WITH CREAM CHEESE FROSTING
Serves 15

Any creom cheese with ¥ less fot will work
here, To ensure thick frosting. use morsh-
maofow creme (such as Fluff or Kroft Jet-
Puffed), not mershmollow souce. Shred
camots on lorge holes of a box grater or
with the shredding disk of a food processor.

CAKE
2%: cups all-purpose flour
teaspoons baking powder
teaspoon baking soda
teaspoons ground cinnamon
teaspoon ground nutmeg
teaspoon ground cloves
teaspoon salt
large eggs
(4-ounce) jar carrot boby food
cup packed dark brown sugar
cup vegetable ol
P d carrots, p
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led and shredded

FROSTING
1 (8-ounce) package Neufchatel
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1 cup marshmallow creme (see note)
1¥: teaspoons vanilla extract
Y4 cup conlectioners’ sugar

1. HEAT OVEN Adjust oven rack to
middle position and heat oven to 350
degrees. Lightly grease 13- by 9-inch
baking pan with cooking spray and line
bottom of pan with parchment paper.

2. MAKE BATIER Whisk flour,
baking powder, baking soda, cinnamon,
nutmeg, cloves, and salt in large bowl.
With clectric mixer on medium speed,
beat eggs, baby food, and sugar untl

Test Kitchen Discovery

The Numbers
All nutritional information is for one
serving.

Traditional Carrot Cake with
Cream Cheese Frosting
CALORIES 530

FAT 33g « SATURATED FAT 8g

Cook's Country Reduced-Fat
Carrot Cake with Cream Cheese
Frosting

CALORIES 280

FAT 11g *» SATURATED FAT 3g

smooth and creamy, 1 to 2 minutes.
With mixer still running, slowly add
oil and mix until thoroughly incorpo-
rated, about 1 minute, Reduce speed
o low. Add flour mixture in two addi-
tions, scraping down sides of bowl as
necessary, and mix until bartter is nearly
smooth. Fold in carrots,

3. BAKE CAKE Sprcad batter in pre-
pared pan and bake unul toothpick
inserted in center comes out with few
moist crumbs attached, 24 to 28 minutes,
rotating pan halfway through baking,
Cool cake in pan 10 minutes, then invert
onto wire rack. Remove parchment and
flip cake right-side up to cool completely,
about 1%2 hours.

4. MAKE FROSTING With mixer
on medium-high speed, beat together
cream cheese, marshmallow creme, and
vanilla. Sift confectioners’ sugar over
cream cheese mixture and beat on low
speed until mixture is smooth, about 1
minute, Frost cooled cake. Serve.

Fat Foke-Out

To give our reduced-fat and -calorie carrot coke the flaver and texture of o
ful-fot cake, we had to get o little creative.

MARSHMALLOW CREME
Using marshmaliow creme in place of some
of the butter and sugor yleided thick, rich
frosting with no odditional fal.

CARROT BABY FOOD
Just one tub of carrot baby food odded
molsture and a mild camoly sweeiness. Look for
brands that contain only carrols and water,



