
CARROT CAKE CHEESECAKE

 

CHEESECAKE BATTER
• 2 - 8 oz brick-style plain Cream cheese
• 3/4 cup Granulated sugar
• 1 Tbsp All-purpose flour
• 3 Eggs
• 1/2 cup Hood® Sour Cream
• 1 tsp Vanilla extract

CARROT CAKE BATTER
• 1 cup All-purpose flour
• 1 tsp Ground cinnamon
• 1 tsp Baking powder
• 1/2 tsp Baking soda
• 1/4 tsp Ground nutmeg
• 1/4 tsp Salt
• 2 Eggs
• 1 cup Granulated sugar
• 1/2 cup Vegetable oil
• 1/4 cup Applesauce
• 1 tsp Vanilla extract
• 1 1/2 cups Loosely packed shredded grated carrots 

 

CHEESECAKE BATTER

Preheat oven to 350°F. Grease 10-inch springform pan and line sides with parchment paper.1.
Using electric mixer, beat cream cheese until smooth. Whisk together sugar and flour; beat into2.
cream cheese until light and fluffy, scraping down sides of bowl as needed. Add eggs, one at a time,
just until incorporated. Beat in sour cream; beat in vanilla. Set aside.

CARROT CAKE BATTER

Whisk together flour, cinnamon, baking powder, baking soda, nutmeg and salt until well combined;3.
set aside. In separate bowl, beat together eggs, sugar, oil, applesauce and vanilla; stir into flour
mixture just until moistened. Fold in carrots.



Scrape half of the carrot cake batter into bottom of prepared pan; smooth top. Dollop half of the4.
cheesecake batter over top in large spoonfuls. Dollop remaining carrot cake batter in large spoonfuls
around the cheesecake batter. Scrape remaining cheesecake batter over top; smooth top.
Bake for 50 to 55 minutes or until cheesecake is just set but still jiggly in center. (If top of cake starts5.
to brown too quickly, tent loosely with foil.) Let cool completely in pan on rack. Cover and refrigerate
for at least 4 hours or up to 8 hours.
Decorate with whipped cream and sprinkle with chopped walnuts.6.

TIP

Garnish top of cake with pecans, walnuts or toasted coconut.7.
 

ADDITIONAL INFORMATION

Ingredients

• 1 1/2 cups Loosely packed shredded grated carrots, • 1 cup All-
purpose flour, • 1 cup Granulated sugar, • 1 Tbsp All-purpose flour, • 1
tsp Baking powder, • 1 tsp Ground cinnamon, • 1 tsp Vanilla extract, •
1/2 cup Hood® Sour Cream, • 1/2 cup Vegetable oil, • 1/2 tsp Baking
soda, • 1/4 cup Applesauce, • 1/4 tsp Ground nutmeg, • 1/4 tsp Salt, •
2 – 8 oz brick-style plain Cream cheese, • 2 Eggs, • 3 Eggs, • 3/4 cup
Granulated sugar, CARROT CAKE BATTER, CHEESECAKE BATTER

Course Desserts

Cuisine American

Category Cakes

Serving Size 10
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