Carrot Cakes

Ingredients Equipment

150g butter or margarine

Mixing bowl
Potato Peeler

250g carrots
200g sugar Melamine Spoon
200g plain or SR flour Sma” bowl
2 x teaspoon cinnamon Sieve
2 large eggs Fork o
125g sultanas Muffin tin
12 Muffin cases Small saucepan
100g soft cheese and 100g icing sugar Green chopping board/sharp knife
Method
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Preheat oven to 2000c or gas mark 6
Melt the fat in a saucepan-remove from heat once melted.
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Top and tail and then peel and grate the carrots, combine the carrots, sugar and
fat in the mixing bowl.
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Sieve in the flour, cinnamon and baking powder. Beat the egg in a small bowl and
then add to the mixture.
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Mix in the sultanas and nuts, divide the mixture equally between the muffin

L cases, using a dessert spoon. Place in oven bake for 15-20 mins. )
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Mix together cream cheese and icing sugar. Taste with a teaspoon to ensure it is
sweet enough.
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Place carrot cakes onto a cooling rack-leave to cool before adding frosting
decorate. Place into container to take home.
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