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Preheat oven to 350° (325° for glass)

Cake:

1 ½ cups vegetable oil

2 cups sugar

3 eggs

2 teaspoons baking soda

1 teaspoon cinnamon

3 cups flour

1 small can crushed pineapple

3 small-medium carrots (2 cups grated)

¾ cup coconut

1 cup chopped walnuts

Sift together flour, baking soda, and cinnamon – set aside for later.  Cream sugar, eggs, and oil with electric beater at highest speed - get it nice and creamy.  Add half of the flour mixture with a wooden spoon.  After that, add pineapple, carrots, coconut, and nuts, mix again.  Then put in the rest of the flour and mix well.

Pour into a greased 13x8x1¼-baking pan.  Bake for 45-50 minutes.

Icing:
3 ounce package cream cheese

4 cups (1 box) confectionary sugar

½ cup margarine

2 tablespoons juice (drained pineapple juice from can)
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Oh, that’s right!  In order to avoid getting those little white bumps in my icing, I need to have the cream cheese at room temperature before I begin to cream.








