
• 250ml Vegetable Oil

• 4 Eggs 

• 220g Light Brown Sugar 

• 140g Peeled and  Grated  
 Carrot

• 225g Self Raising Flour 

• 1 tsp Bicarbonate of Soda

• 1 tsp Ground Ginger 

• 2tsp Ground Cinnamon 

• 50g Malt Extract

• 50g Nuttimalt TFC  

MALTED
CARROT CAKE

Pre-heat oven to 180°C and grease 
and line two 23cm cake tins. 
Beat together the oil, eggs, sugar 
and grated carrot. Sift in the flour, 
bicarbonate of soda, spices, malt 
extract and Nuttimalt, then fold 
until fully combined. Divide the 
mixture between the two tins and 
bake for about 20-25 minutes until 
a skewer comes out clean. Leave 
to cool in the tin slightly and then 
tip out onto a wire rack. 
Cool completely before icing.

INGREDIENTS
For the cake

• 55g Unsalted Butter  
 (softened) 

• 135g Full Fat Cream  
 Cheese

• 330g Icing Sugar

• 10g Malt Extract 

      
Cream Cheese 
Frosting

METHOD
For the cake

Whisk together the icing sugar, 
malt extract and butter (add the 
icing sugar in small batches so you 
don’t end up with an icing sugar 
dust cloud!). Then whip in the 
cream cheese until light and fluffy. 
Use a third of the mix to sandwich 
the two cake layers together, then 
decorate the top with the 
remainder.

For the frosting
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Using these recipe cards we will try to show 
you how this fascinating ingredient can bring 
improvements to virtually all of your cooking. 
In addition to the recipe featured, why not 
try adding a dessert spoonful of malt extract 
to any sauce you make; into your gravy or 
try using malt extract in place of half of the 
sugar called for in your baking recipes. 
We know you will be surprised by the 
difference this can make.

Malt extract in this recipe helps to enhance 
the general cake flavours but it also imparts 
a deep luxurious colour. Adding malt extract 
to the cream cheese gives it a real lift 
enhancing the cheese notes. But the really 
interesting part of this decadently simple 
cake are the tiny Nuttimalt pieces which 
introduce surprising bursts of malty flavour 
and bring a delightful texture to every 
mouthful.

Nuttimalt is kibbled malted wheat made by 
coarsely cutting malted wheat grains into 
delicate pieces which are similar in texture to 
nuts and is a very versatile ingredient - a real 
‘must have’ for your ingredients cupboard 
and can be purchased from the Bakery Bits 
website in a 500g pack.

http://bakerybits.co.uk/catalogsearch/result/?q=nuttimalt

About Nuttimalt...

For this recipe you will need to have a jar
of malt extract to hand. Malt is made from
barley, a cereal grown extensively in our
region; it is made by sprouting the barley
just enough to allow natural enzymes to
be developed in the barley that can convert
starch into sugar. At Muntons our malt
extract is made by adding just water and
heat – nothing else. We crush our malt and
soak this in hot water to encourage the
natural enzymes to convert the barley starch
into sugars and then boil this to drive off
most of the water leaving the sticky glossy
syrup that you spoon from the jar. Jars of
malt are available from health food
shops and pharmacists.

malt... 


