
 

 

Carrot & Coconut Mini Bundt Cakes 

Ingredients: 

Carrot and Coconut Cake: 

Ingredients: 

3/4 c. + 1/3 c. (155 grams) flour 

1/2 c. (110 grams) brown sugar 

1/4 c. (35 grams) white sugar 

6 tbsp. (45 grams) butter 

1 egg + 1 egg yolk (70 grams) 

1 c. (150 grams) carrots (shredded) + 1 tbsp. (22 grams) honey + 1 tbsp. (7.5 grams) sugar 

1/2 c. (30 grams) shredded coconut  

2 tsp. (10 grams) cinnamon 

1 tsp. (5 g) vanilla paste 

1/2 c. (120 grams) milk 

1 tsp. (4 grams) baking powder 

Cream Cheese Glaze: 

2.5 oz. (75 grams) (1/3 c.) cream cheese 

1/4 c. (60 grams) milk 

1/2 c. – 1 c. (80 – 160 grams) sifted, powdered sugar 

Directions: 

Carrot & Coconut Cake: 

1. Preheat your oven to 400F/190C. In a small cookie sheet, shred with a cheese grater, your 

carrots mix in your honey and sugar and mix together, put in your preheated oven and roast 

for 25 minutes, once it has cooled add in your shredded coconut. 

2. Preheat your oven to 350F/160C and sift out your dry ingredients (flour, baking powder, 

cinnamon) in a small bowl and set aside and then follow with measuring your wet ingredients 

(eggs, milk, vanilla paste) in a small bowl or cup. In another medium sized bowl, sift your 

Materials Needed: 

Mini Bundt Cake Pan  

Hand Mixer 

Mini Food Processor (optional) 

Cookie Scoop (optional) 

Cooking Spray 

Spatula 

 

 

**Try coconut milk instead of regular milk** 



 

 

white and brown sugar and with your hand mixer beat in your butter until the mixture is 

fluffy, about 3 to 5 minutes. Once your fat mixture is mixed and fluffed add alternately your 

dry and wet ingredients until fully combined follow with your roasted carrot and coconut 

mixture and with a spatula give your cake batter a few good mixes to make sure all 

ingredients are thoroughly mixed.  

3. With a spoon or cookie scooper scoop your batter evenly in your greased mini Bundt pans, it 

should make 5 to 6 Bundt. Once all your Bundt cakes are filled, bake it in the oven for 25 to 

30 minutes, check after 20. Let the cakes cool before taking them out of the Bundt molds. 

 

(HELPFUL HINT: use a butter knife and push around of edges of the cake while still hot, once 

it’s cool down a bit, maybe 10 minutes after, continue to slowly and gently use your butter 

knife to loosen up the cakes, then use your hand and slowly, firmly yet gently twist your cake 

counter-clock wise and then in reverse until the cake has loosened up, either it will pop out of 

the mold completely or try and flip them all out once you’ve done this trick) 

 

Cream Cheese Glaze: 

1. In a mini food processor, your hand mixer, or a whisk, spread your cream cheese until no 

longer in a square brick, slowly add your milk and continue to mix, then add your (SIFTED) 

powdered sugar, taste to preference. (p.s. if your using a food processor then put everything 

in at once and mix) 

Assembly: 

1. Once both your mini Bundt cakes and your glaze have been made, with a spoon glaze your 

cake with your desired amount of frosting. Sprinkle with toasted coconut, white chocolate 

pearls or white candy pearls for decoration and enjoy!!! 


