
Carrot Cake Recipe With Pineapple

Carrot cake recipe with pineapple is a delightful twist on the classic dessert that brings a
burst of flavor and moisture to every bite. Combining the natural sweetness of ripe carrots
with the tropical tang of pineapple, this cake is perfect for any occasion, whether it's a
birthday celebration, a holiday gathering, or a simple afternoon treat with a cup of tea. In
this article, we’ll walk you through the history of carrot cake, the ingredients needed,
step-by-step instructions, and tips for the perfect bake.

The History of Carrot Cake

Carrot cake has a rich and storied history that dates back centuries. The use of carrots in
sweet dishes can be traced back to medieval Europe, where sugar was scarce and
expensive. Cooks discovered that the natural sweetness of carrots could be utilized to
create a dessert. Over time, recipes evolved, and in the 20th century, carrot cake surged
in popularity, particularly in the United States.

Adding pineapple to carrot cake is a more recent innovation, enhancing the cake's
moisture and flavor profile. This combination not only adds a unique taste but also
increases the nutritional value, making it a favorite among health-conscious bakers.



Ingredients for Carrot Cake with Pineapple

To create the perfect carrot cake recipe with pineapple, gather the following ingredients:

For the Cake

1. Dry Ingredients:
- 2 cups all-purpose flour
- 2 cups granulated sugar
- 1 teaspoon baking powder
- 1 teaspoon baking soda
- 1 teaspoon ground cinnamon
- 1/2 teaspoon ground nutmeg
- 1/2 teaspoon salt

2. Wet Ingredients:
- 1 cup vegetable oil (or melted coconut oil)
- 4 large eggs
- 2 teaspoons vanilla extract
- 1 cup crushed pineapple, drained
- 3 cups grated carrots (about 6 medium carrots)

3. Optional Add-ins:
- 1 cup chopped walnuts or pecans
- 1/2 cup raisins or coconut flakes

For the Cream Cheese Frosting

1. Frosting Ingredients:
- 8 oz cream cheese, softened
- 1/2 cup unsalted butter, softened
- 4 cups powdered sugar
- 1 teaspoon vanilla extract
- 1-2 tablespoons milk (as needed for consistency)

Step-by-Step Instructions

Now that you have your ingredients ready, let’s dive into the preparation of the carrot
cake with pineapple.

1. Preheat the Oven



Start by preheating your oven to 350°F (175°C). Grease and flour two 9-inch round cake
pans or line them with parchment paper for easy removal.

2. Prepare the Dry Ingredients

In a large mixing bowl, whisk together the following dry ingredients until they are well
combined:

- All-purpose flour
- Granulated sugar
- Baking powder
- Baking soda
- Ground cinnamon
- Ground nutmeg
- Salt

Ensure there are no lumps for a smooth batter.

3. Combine the Wet Ingredients

In another bowl, mix the wet ingredients:

- Vegetable oil
- Eggs
- Vanilla extract
- Crushed pineapple

Use a whisk or an electric mixer to blend until smooth.

4. Mix the Dry and Wet Ingredients

Gradually add the wet mixture to the dry ingredients. Stir gently until just combined;
avoid overmixing as it can lead to a denser cake.

5. Fold in the Carrots and Optional Add-ins

Carefully fold in the grated carrots and any optional add-ins like nuts or raisins. The batter
should be thick and well mixed, with the carrots evenly distributed.

6. Bake the Cakes



Divide the batter evenly between the prepared cake pans. Bake in the preheated oven for
25-30 minutes, or until a toothpick inserted into the center comes out clean.

7. Cool the Cakes

Once baked, remove the cakes from the oven and allow them to cool in the pans for about
10 minutes. Then transfer them to a wire rack to cool completely.

8. Prepare the Cream Cheese Frosting

While the cakes cool, prepare the frosting:

- In a large bowl, beat the softened cream cheese and butter together until creamy and
smooth.
- Gradually add the powdered sugar, mixing well after each addition.
- Stir in the vanilla extract and add milk as needed to achieve your desired frosting
consistency.

9. Frost the Cake

Once the cakes are completely cool, place one layer on a serving plate. Spread a generous
layer of cream cheese frosting on top. Place the second cake layer on top and frost the top
and sides of the cake evenly.

10. Decorate (Optional)

For an extra touch, you can decorate the cake with additional chopped nuts, shredded
coconut, or even edible flowers.

Serving Suggestions

Carrot cake with pineapple is delicious on its own, but here are some serving suggestions
to elevate your dessert experience:

- Pair with a Beverage: Serve with a cup of herbal tea, coffee, or a refreshing glass of
lemonade for a delightful afternoon treat.
- Add Fresh Fruits: Garnish with slices of fresh pineapple or oranges for a tropical twist.
- Serve with Ice Cream: A scoop of vanilla or coconut ice cream makes for a decadent
dessert.



Storage Tips

Properly storing your carrot cake will ensure it stays fresh and delicious for days:

- At Room Temperature: If you plan to eat the cake within 2-3 days, cover it with plastic
wrap or place it in an airtight container and store it at room temperature.
- In the Refrigerator: For longer storage, keep the cake in the fridge. It can last up to a
week. Just be sure to cover it well to prevent it from drying out.
- Freezing: If you want to save your cake for later, you can freeze it. Wrap individual slices
in plastic wrap and place them in a freezer-safe bag. It can be frozen for up to three
months. Thaw in the refrigerator when ready to enjoy.

Tips for the Perfect Carrot Cake with Pineapple

To ensure your carrot cake turns out perfectly, consider the following tips:

1. Use Fresh Ingredients: Fresh carrots and ripe pineapple will yield the best flavor and
moisture.
2. Don’t Skip the Drain: Make sure to drain the crushed pineapple well to avoid a soggy
cake.
3. Grate Carrots Finely: Finely grated carrots will integrate better into the batter and
provide a smoother texture.
4. Room Temperature Ingredients: Ensure that your eggs and cream cheese are at room
temperature for easier mixing.
5. Test for Doneness: Always perform the toothpick test before removing the cakes from
the oven.
6. Frosting Consistency: Adjust the frosting consistency to your liking by adding more
powdered sugar for thickness or a splash of milk for a creamier texture.

Conclusion

The carrot cake recipe with pineapple is a delightful twist on a beloved classic. It offers a
perfect balance of flavors, combining the earthiness of carrots and the sweetness of
pineapple, all topped off with rich cream cheese frosting. Whether you're baking for a
special occasion or just to enjoy a slice at home, this recipe is sure to impress. With the
right ingredients and a little love, you can create a delicious and moist cake that everyone
will rave about. So, roll up your sleeves, grab your apron, and get ready to bake a slice of
paradise!

Frequently Asked Questions



What are the main ingredients in a carrot cake recipe
with pineapple?
The main ingredients typically include grated carrots, crushed pineapple, flour, sugar,
eggs, baking powder, baking soda, cinnamon, and vegetable oil.

Can I use fresh pineapple instead of canned in carrot
cake?
Yes, you can use fresh pineapple, but make sure to finely chop or grate it and drain any
excess liquid to prevent the cake from becoming too wet.

How do I prevent my carrot cake from being too soggy
with pineapple?
To prevent sogginess, drain the crushed pineapple well and consider using less oil or
sugar in the recipe to balance the moisture content.

What is the best way to store leftover carrot cake with
pineapple?
Store leftover carrot cake in an airtight container in the refrigerator for up to a week or
freeze it for longer storage, wrapped tightly in plastic wrap.

Can I add nuts to my carrot cake recipe with pineapple?
Yes, adding nuts like walnuts or pecans can enhance the flavor and texture of your carrot
cake. Just fold them into the batter before baking.

Is it possible to make a gluten-free carrot cake with
pineapple?
Absolutely! You can substitute all-purpose flour with gluten-free flour blends designed for
baking to create a gluten-free version of the carrot cake.

What type of frosting pairs well with carrot cake that
has pineapple?
Cream cheese frosting is a popular choice for carrot cake with pineapple, as its tangy
flavor complements the sweetness of the cake beautifully.

How long does it take to bake a carrot cake with
pineapple?
A carrot cake with pineapple typically takes about 25 to 35 minutes to bake at 350°F
(175°C), but it's best to check for doneness with a toothpick.



Can I make carrot cake with pineapple ahead of time?
Yes, you can make the cake ahead of time. It actually tastes better after a day or two as
the flavors meld together. Just store it properly and frost it closer to serving.
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Moist Carrot Cake with Pineapple - Live Well Bake Of…
Mar 23, 2018 · A moist carrot cake with pineapple, chopped walnuts, and topped with an easy cream
cheese …

Pineapple Carrot Cake with Cream Cheese Frosting
Mar 20, 2017 · Pineapple carrot cake is incredibly moist, full of spice flavor, and topped with smooth
tangy …

Carrot Pineapple Cake Recipe
Mar 25, 2025 · This carrot cake recipe with pineapple, shredded carrots, walnuts, and coconut tastes
…

Old Fashioned Carrot Cake Recipe with Pineapple
Dec 29, 2019 · This is a crowd-pleasing, super moist carrot cake recipe with pineapple, packed with
extra flavor …

Carrot and Pineapple Cake Recipe | Ina Garten | Food N…
Fold in the carrots and pineapple. Add to the batter and mix well. Divide the batter equally between
the 2 pans. …

Moist Carrot Cake with Pineapple - Live Well Bake Often
Mar 23, 2018 · A moist carrot cake with pineapple, chopped walnuts, and topped with an easy cream
cheese frosting. This Pineapple Carrot Cake is perfect for Easter or carrot cake lovers!

Pineapple Carrot Cake with Cream Cheese Frosting
Mar 20, 2017 · Pineapple carrot cake is incredibly moist, full of spice flavor, and topped with smooth
tangy cream cheese frosting. This simple from-scratch recipe comes together quickly …

Carrot Pineapple Cake Recipe
Mar 25, 2025 · This carrot cake recipe with pineapple, shredded carrots, walnuts, and coconut tastes
deliciously moist and wholesome. It's easy to make in one bowl and perfect topped with …

Old Fashioned Carrot Cake Recipe with Pineapple
Dec 29, 2019 · This is a crowd-pleasing, super moist carrot cake recipe with pineapple, packed with
extra flavor from walnuts, coconut and a classic cream cheese icing. And no stand mixer …
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Carrot and Pineapple Cake Recipe | Ina Garten | Food Network
Fold in the carrots and pineapple. Add to the batter and mix well. Divide the batter equally between
the 2 pans. Bake for 55 to 60 minutes, or until a toothpick comes out clean. Allow the …

Best Carrot Cake With Pineapple Recipe - Cakegirls
Jun 25, 2024 · We all had carrot cake before, but have you ever thought about adding crushed
pineapple to the mix? Here's my easy recipe for carrot cake with pineapple

Moist Hawaiian Carrot Pineapple Cake with Cream Cheese ...
Jul 17, 2025 · Moist tropical carrot pineapple cake is my go to treat for birthdays and spring
gatherings because it captures that perfect balance of rich spice and lush fruit. The aroma …

Pineapple Carrot Cake Recipe - Taste of Home
Feb 18, 2025 · This sweet pineapple carrot cake will satisfy any cravings you have for a light dessert
finished with a tangy cream cheese frosting.

Uber Moist Old Fashioned Carrot Cake Recipe with Pineapple
Mar 7, 2022 · Move over Gramma because this old fashioned carrot cake, made with pineapple and
oil, is not only moist and richly spiced, but easy to make from scratch! Dive into a …

Ina Garten Pineapple Carrot Cake – Moist, Flavorful, and ...
Apr 19, 2025 · This recipe combines grated carrots, crushed pineapple, and warm spices into a rich,
tender cake that’s topped with a tangy cream cheese frosting. It’s dense yet soft, sweet …

Discover a moist and delicious carrot cake recipe with pineapple that elevates classic flavors. Perfect
for any occasion! Learn more and bake your masterpiece today!
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