Carrot Cake

	2 Cups sifted all purpose flour
	1 Tsp Salt

	2 Tsp Baking  Powder
	1 Tsp Baking Soda

	2 Tsp Cinnamon
	


Mix all of the above ingredients and set aside

Blend the following:

	2 Cups Sugar
	 1 ½ Cup Cooking Oil (Wesson)

	4 Eggs
	 


Add dry ingredients and mix well.  Add

	2 Cups Grated Carrots
	1 Small Can Crushed Pineapple

	1 Cup Chopped nuts 
	


Bake in three greased floured 9” cake pans, 350 degrees for 30 to 35 minutes, or in a long cake pan for 45 to 50 minutes.  Cool before frosting.

Note you do not use a mixer with this. 

