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Recipe I/D.... @5C AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... CARROT CAKE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 4.00 LB 4.00 Qr
62- 000040 SUGAR VWH TE 8/5# LBS. CP 3.50 LB 7.87 QP
99-700730 SALT, TABLE 24/26 (X 1.50 (¥ 3.00 TBSP
99-400600 BAKI NG PONER 8/5 LB (CP) 2.50 ¥ 5.00 TBSP
99-400620 BAKI NG SCDA, 24/1 LB. .50 ¥ 1.00 TBSP
99-700012 ALLSPI CE .25 ¥ 50 TBSP
23-000322 M LK REPLACER 50# BAG 6.00 (¥ 2.25 QP
Conv Factor: 16. 000
79-200010 MARGAR NE 30/1 LB 1.91 LB .90 ar
VWt er: 4.670 CUP
33-000051 APPLE SAUCE 6/10 .00 3.00 QP
62- 000010 SUGAR DRK BROM 24/1 LB 8.00 ¥ 1.00 QP
Conv Factor: 16. 000
VWt er: 1.125 QP
33-310300 CARROTS, 6/ 10 FARM 6.00 LB .00
87-100632 FLVRING V NLA 12/1 QT 2.00 ¥ 4.00 TBSP

1. SIFT TOGETHER FLOUR SUGAR SALT, BAKI NG PONDER BAKI NG
SCDA, ALLSPICE, AND M LK I NTO M XER BOAL.

2. ADD MARGAR NE AND WATER TO DRY | NGREDI ENTS.
BEAT AT LONSPEED 1 M NUTE CR UNTI L BLENDED;, CONTI NUE
BEATI NG AT MEDI UM SPEED 2 M NUTES. SCRAPE DOM BON.
3. OOMBI NE APPLESAUCE, SUGAR WATER VAN LLA, & CARROTS
SLOALY TO M XTURE VH LE BEATI NG AT LON SPEED. SCRAPE
DOM BONL. BEAT AT MEDI UM SPEED 3 M NUTES.

4. POOR 1 GAL. (ABQUT 7 LBS. 10 (Z.) BATTER | NTO EACH
GREASED AND FLOURED PAN

5. BAKE 30 TO 35 M NUTES CR UNTI L DONE.
6. OOOL; FROST IF DESIRED. CQUT 6 X 9.

YIELD: 100 PCRTIONS (2 PANS)
PAN Sl ZE: 18 X 26" SHEET PAN
TEMPERATURE: 375F OVEN



