CARROT CAKE WITH CREAM CHEESE FROSTING

5 large eggs, at room temperature

3 cups of granulated sugar

1 cup vegetable oil 

1 cup buttermilk or plain low-fat yogurt

1 tbsp vanilla extract

3 cups flour

1 tbsp baking soda

1 tbsp ground cinnamon

½ tsp salt

3 cups shredded carrots

1 can crushed pineapple unsweetened juice, undrained

11/2 cups walnut pieces

1 ½ cups sweetened flaked coconut

Heat oven to 325 degrees.  Grease a 13 * 9 baking pan

 In a large bowl , whisk eggs, sugar, oil, buttermilk

and vanilla until blended.  Whisk in flour, baking

soda, cinnamon and salt.  Stir in remaining cake

ingredients.  

Cupcakes 20-25 minutes.  Cake 55-60 minutes.
