Carrot Cake
Cake: 

2 cups all purpose flour

2 tsp. baking soda

1 tsp. salt

2 tsp. cinnamon

1 cup granulated sugar

1 cup brown sugar

1 ½ cups vegetable oil

4 eggs

2 cups  grated carrots (about 4 carrots)

½ cup canned crushed pineapple

½ cup shredded coconut

½ cup chopped walnuts

Frosting

1 cup (2 sticks) unsalted butter

8 oz cream cheese

3 cups powdered sugar

¼ tsp. salt

1 tsp. vanilla

Garnish:

½ cup chopped walnuts

1 Tbsp. brown sugar

For the cake: 

Preheat oven to 325 degrees and grease a 9X13 baking pan.

Stir together the the flour, soda, salt, cinnamon, and sugars and set aside. Mix together the oil, eggs, carrots, pineapple, coconut, and walnuts and set aside. Pour the oil mixture into the flour mixture and mix until well combined. Pour into prepared pan and bake for 50-60 minutes, or until set. 

For the frosting:

Cream together the butter and cream cheese until smooth and fluffy. Add the powered sugar, salt, and vanilla and continue creaming until light and fluffy. Spread onto the fully cooled cake and garnish with additional chopped walnuts mixed with brown sugar if desired.  
