
Ingredients:

1/2 cup golden raisins  
3/4 cup boiling water  
2 1/2 cups all purpose flour  
2 teaspoons baking powder  
1 1/2 teaspoons ground cinnamon  
1 teaspoon baking soda  
1/4 teaspoon salt  
1 1/4 cups canola or Vegetable Oil 
2 1/4 cups granulated sugar  
4 large eggs  
2 teaspoons vanilla extract  
1 tablespoon fresh squeezed lemon juice  
1 tablespoon orange extract  
1 1/2 cups carrots grated 
3/4 cup chopped walnuts  
1/2 cup pineapple canned, Tidbits, well-drained 
8 ounces cream cheese 1 package,softened 
1 tablespoon butter softened 
1 tablespoon fresh squeezed lemon juice  
1 teaspoon vanilla extract  
1 tablespoon grated orange rind finely 
1 tablespoon grated lemon rind finely 
1 1/2 cups powdered sugar sifted 

Nutrition:

1. Calories: 2040 calories

J Alexanders Carrot Cake
Secret

Yield: 4 min
Total Time: 60 min

Recipe from: https://www.recipeschoose.com/recipes/j-alexanders-mexico-city-spinach-con-queso-
recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/j-alexanders-mexico-city-spinach-con-queso-recipe
https://www.recipeschoose.com/recipes/j-alexanders-mexico-city-spinach-con-queso-recipe


2. Carbohydrate: 245 grams
3. Cholesterol: 280 milligrams
4. Fat: 111 grams
5. Fiber: 7 grams
6. Protein: 22 grams
7. SaturatedFat: 20 grams
8. Sodium: 1040 milligrams
9. Sugar: 174 grams

Thank you for visiting our website. Hope you enjoy J Alexanders Carrot Cake Secret above. You can
see more 20 j alexanders mexico city spinach con queso recipe Elevate your taste buds! to get more
great cooking ideas.


