
Carrot Muffins
Home Recipe 

Serves: 12
Prep Time: 15 minutes 
Cook Time: 30 minutes

Ingredients 
• 2 cups all purpose flour
• 3 tsp baking powder
• 2 tsp cinnamon
• ½ tsp salt
• 1 cup sugar
• 1 cup vegetable oil
• 3 eggs
• 2 cups carrots, shredded
• 1 apple, peeled and shredded
• ½ cup raisins

Cooking Instructions 

For More Information 
louisianafarmtoschool@agcenter.lsu.edu 

www.SeedstoSuccess.com 

This Institution is an equal opportunity provider.

1) Preheat oven to 375oF.  Grease a 12-count muffin tin
or line with baking cups.

2) In a large mixing bowl, whisk together the flour,
baking powder, cinnamon, and salt.  In a smaller
mixing bowl, whisk the sugar, vegetable oil, and eggs
together until well combined.

3) Stir the wet ingredients into dry ingredients until just
combined.  Do not overmix the batter.

4) Lightly fold in carrots, apples, and raisins.
5) Divide the batter evenly into the prepared muffin tin,

filling each cup about ¾ full.
6) Bake for 25-29 minutes, or until the tops are golden

brown and a toothpick inserted into the center of a
muffin comes out clean.
Remove muffins from oven and cool completely
before enjoying.

Recipe adapted from Spend with Pennies 




