
Carrot Cake Cheesecake Bars 
Ingredients: 

1 cup all-purpose flour 
1 cup granulated sugar 
1 1/2 tsp ground cinnamon 
1 tsp baking soda 
1/2 tsp ground nutmeg 

1/4 tsp salt 
2/3 cup vegetable oil 
2 large eggs, room temperature 
2 tsp vanilla extract 
1 1/2 cups of finely grated carrots 

Preheat oven to 325°F. In a large bowl, combine dry ingredients. Add oil, eggs, and vanilla; beat for 2 minutes on 
medium. Stir in carrots. Transfer batter to a greased 13x9x2-inch pan. 

2 - 8oz. cream cheese, room temperature 
2 Tbsp all-purpose flour 
1 cup granulated sugar 
1/4 cup milk 

Instructions: 

Mix the swirl ingredients until smooth. Drop spoonfuls onto the pan, then swirl with a flat utensil in both 
directions. If unsure, check the YouTube tutorial. Bake for 40 minutes or until a toothpick comes out clean. Cool, 
cut into squares, and serve. 

  


