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Spiralized carrots, golden raisins, dried cran-
berries and crushed pineapple are combined 
in a sweet, creamy dressing. 

Hawaiian Carrot Salad
SERVING SUGGESTIONS

CARROT CAKE
• 2 cups all-purpose flour
• 2 teaspoons baking soda
• 1 teaspoon ground cinnamon
• ¼ teaspoon salt
• ½ cup white sugar
• 3 eggs
• ¾ cup milk
• ¼ cup vegetable oil 
• 2 teaspoons vanilla extract
• 2 cups Mrs. Gerry’s Hawaiian Carrot Salad, coarsely 

blended or shredded
• 1 cup chopped walnuts or pecans

Preheat oven to 350°F. Grease and flour a 9x13 inch pan. In 
a large bowl, beat together eggs, milk, oil, sugar, and vanilla 
extract. Mix in flour, baking soda, salt, and cinnamon. Stir in 
the coarsely blended Mrs. Gerry’s Hawaiian Carrot Salad and 
fold in walnuts or pecans. Pour into prepared pan and bake 
in the preheated oven for 50 minutes. Allow to cool before 
serving. 

CREAM CHEESE FROSTING

• 6 ounces cream cheese, softened 
• 6 tablespoons butter, softened
• 3 cups confectioners’ sugar
• 1 teaspoon vanilla extract

For frosting, beat cream cheese and butter in a small bowl 
until fluffy. Add the confectioners’ sugar and vanilla extract; 
beat until smooth. Once the cake has cooled completely, 
cover with frosting. 

BANH MI (VIETNAMESE SANDWICH)
• ½ cup rice vinegar
• ¼ cup water
• ¼ cup sugar
• 2 French baguettes
• 1 lb. grilled pork/beef/chicken
• ½ cup cucumber, thinly sliced
• ½ cup Daikon radish, cut into matchsticks
• 1 cup Mrs. Gerry’s Hawaiian Carrot Salad
• Jalapeno pepper slices, optional
• Cilantro sprigs, optional

Combine rice vinegar, water, and sugar in a medium bowl. 
Stir until the sugar has dissolved. Pour the vinegar mixture 
over radish. Allow to stand for 20 minutes. Drain off the ex-
cess vinegar mixture. Slice the baguette in half the long way 
and pull the center of the bread out of the baguette halves, 
leaving a cavity for the filling. Place the baguette halves 
under the broiler to lightly toast, 2 to 3 minutes. To assem-
ble the banh mi sandwich, fill the bread with meat of your 
choice, cucumber slices, pickled radish, and Mrs. Gerry’s 
Hawaiian Carrot Salad. You may top it with cilantro leaves 
and jalapeno pepper if desired. Cut the baguette into halves 
and serve immediately. 


