Carrot Cake

Serving Size – 18 

Points – 4

2 C flour

2 t baking soda

2 t ground cinnamon

1 C light brown sugar -- packed

1 lg egg

2 lg egg whites

2/3 c lowfat buttermilk

8 ozs crushed pineapple in juice

2 C carrots -- peeled and grated

3 T canola oil

2 t vanilla extract

Icing:

6 ozs light cream cheese -- softened

1 T light margarine -- softened

1 1/2 C confectioner's sugar

1 t orange rind -- grated

1/2 t vanilla extract

Cake: 

1. Preheat oven to 350º F

2. Combine flour, baking soda & cinnamon. Set aside. 

3. Combine brown sugar, egg, egg whites, buttermilk, pineapple & its juice, carrots, oil & vanilla. 

4. Beat at medium speed until well blended. 

5. Pour the batter into a greased 13 x 9 pan. 

6. Bake at 350º F for 25-35 minutes, until a pick inserted in the center comes out clean. 

7. Cook cake in the pan completely. 

8. Spread icing over cooled cake.

Icing: 

1. Combine cream cheese & margarine. 

2. Gradually add the powdered sugar, mixing until smooth. 

3. Add the orange rind & vanilla.

Nutritional Info:

Calories
187

Carbohydrates
33 g

Total Fat 
5 g

Saturated Fat
0 g

Cholesterol
16 mg

Protein

4 g

Sodium

197 mg

Fiber

1 g
