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Orange Scented Carrot Cupcakes 
 
Here's what you need to make 42-48 of these cupcakes.  If you 
make the whole thing plus garnish, you will need four oranges. 
 
CAKE 
▪ 4 cups sugar 
▪ 3 cups vegetable oil 
▪ 8 large eggs, room temperature 
▪ 4 cups all purpose flour 
▪ 4 teaspoons baking powder 
▪ 4 teaspoons baking soda 
▪ 3 teaspoons ground cinnamon 
▪ 1 ½ teaspoons freshly ground nutmeg 
▪ 2 teaspoons kosher salt 
▪ 6 cups finely grated peeled carrots (just under 2 pounds) 
▪ 1 cup toasted pecans 
▪ 1 cup raisins 
▪ zest of an orange 
 
FROSTING 
Orange Cream Cheese Frosting 
 
GARNISH 
Candied Orange Peel 
 
Preheat oven to 325°F and set your oven racks so that you can cook two moderately tall things. 
 
Place the pecans on a rimmed cookie sheet and toast in the oven for 5-7 minutes until they are slightly 
darker and smell like pecans.  Watch them carefully to make sure they don't burn. 
 
Chop the pecans finely.  Chop the raisins finely.  To keep the raisins from sticking to the knife, spray the 
blade with oil before chopping. 
 
Using an electric mixer in a very large bowl, beat the sugar and vegetable oil until combined.  Add eggs 
one or two at a time, beating well after each addition.  Let it mix on high for about a minute.  Sift flour, 
baking powder, baking soda, cinnamon and nutmeg directly into the bowl.  Then add the kosher salt to it 
(kosher salt doesn't sift).  Beat the batter until everything is thoroughly incorporated.  Add the carrots, 
chopped pecans, raisins and orange zest.  Mix until completely incorporated. 
 
Scoop the batter into lined cupcake pans.  I used a #12 ice cream scoop.  Bake until a toothpick or a 
strand of uncooked spaghetti inserted into center comes out clean, about 25-30 minutes.  Cool the 
cupcakes in the pans to room temperature. 
 
To frost the cooled cupcakes, scoop the Orange Cream Cheese Frosting onto the top (I used a #24 ice 
cream scoop) and then kind of push it into the corners.  Top with the candied orange peel. 
 


