Sunshine Microwave Cake

Ingredients:

1 lemon

1 orange

1 small carrot,grated (1/2 cup)

3 eggs

1 cont. 16 oz. sour cream

1 pkg. (18.25 oz.) yellow cake mix

¼ cup powdered sugar

Directions:

Microwave11-14 minutes. If microwave does not have a turntable rotate cake once after 6 minutes. 

STONEWARE FLUTED PAN-  Spray with non stick spray

CLASSIC BATTER BOWL

LEMON ZESTER SCORER or MICROPLANE- zest lemon and orange using short strokes. 

JUICER- juice lemon and orange ¼ cup, set aside.

DELUXE CHEESE GRATER or MICROPLANE- Grate carrot

STAINLESS STEEL WHISK or MIX N SCRAPER- mix eggs, sour cream, carrot,lemon and orange zest. Add cake mix. Mix until blended. 

CAKE TESTER- test center of cake to see if it’s done. Let stand 10 minutes. Loosen cake from sides of fluted pan; invert onto serving plate. 
FLOUR SUGAR SHAKER- sprinkle powdered sugar over top of cake
SERRATED BREAD KNIFE- cut cake into slices

