
• 3 cups all purpose flour
• 2 teaspoons baking powder
• 2 teaspoons baking soda
• 2 teaspoons cinnamon
• 1 teaspoon salt
• 2 cups sugar
• 1 cup vegetable oil
• 4 eggs
• 2 teaspoons vanilla
• 1 (20-ounce) can crushed pineapple, undrained
• 1 cup plus 2 tablespoons crushed, drained pineapple
• 4 cups loosely packed shredded carrots (about 6 carrots)
• 1 cup shredded coconut (or raisins, or both)
• 1 cup chopped nuts (we used walnuts)
• 3/4 cup soft butter (1.5 sticks)
• 2 (8-ounce) packages cream cheese at room temperature
• 2 sticks butter at room temperature
• 2 tablespoons milk
• 2 teaspoons vanilla
• 4 cups sifted powdered sugar
• 1/2 cup chopped nuts (for garnish)

Mom’s Triple Layer 
Carrot Cake

INGREDIENTS

INSTRUCTIONS
For the Cake
1. Preheat oven to 350º and grease three 9-inch cake pans.
2. Cut circles from parchment paper to fit the pans, lay them in the bottom and grease them.
3. Measure flour, baking powder, baking soda, cinnamon and salt into a large bowl and fluff with a fork to mix.
4. Combine sugar, oil, eggs and vanilla in a large bowl and mix with an electric mixer on low until creamy, about 2 minutes.
5. Add the dry ingredients gradually with mixer on low, scraping down the bowl and mixing until all dry ingredients are mixed in.
6. Add the pineapple and carrots and mix on medium low for 1 minute.  Stir in the coconut and nuts by hand.
7. Pour batter into the prepared pans and bake for 30-35 minutes. (Top of cake should spring back and not leave finger-

prints when cake is done; or insert a toothpick in the center.  The toothpick should come out clean with no wet crumbs.)
8. Remove cake layers from pans and place upside down a cooling rack for 10 minutes. Carefully peel off the paper liner 

from the bottom when cool enough.

For the Frosting
1. In an electric mixer, beat cream cheese, butter, milk and vanilla on medium high until mixed and fluffy, for 2 minutes. 
2. Scrape down the bowl with a rubber scraper.
3. Add the powdered sugar gradually and continue to beat until frosting is mixed, adding a bit more milk if necessary to 

reach a spreadable consistency. 

Serves: 16

Cooking Time: 30-35 minutes
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To Assemble

1. Check cakes for doneness.
2. Let cool for 10 minutes.
3. Check with toothpick to make sure cake is baked through.
4. Carefully unstick cake from sides of pan with a rubber spatula.
5. Place cooling rack on top of cake pan.
6. Remove cake(s) from pan by flipping upside down onto cooling rack.
7. Carefully remove parchment/wax paper, and let cake cool completely.
8. Begin frosting the top of your first layer.
9. Place second layer on top of the first.
10. Frost the top of your second layer.
11. Place third layer on top of the second.
12. Frost the entire cake, top to bottom.
13. Smooth out frosting and add chopped walnuts; chill in the refrigerator for 1 hour before serving.

Notes

• Walnuts and coconut are optional.

• The cake may be baked in a 9 x 13-inch bake pan for 40-45 minutes instead of in three layers.  If you are making the 9 x 
13-inch version, you will only need half the amount of frosting. Cut the frosting ingredient quantities in this recipe in half.
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