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Ingredients

e 2 cups all purpose flour

o 3 1tsp baking powder

e 21tsp cinnamon

o lotspsalt

e 1 cupsugar

o 1 cup vegetable oil

o 3eggs

e 2 cups carrots, shredded

o 1 apple, peeled and shredded
o %5 cup raisins

Nutrition Facts

12 Servings Per Container
Serving Size 1 muffin (108g)

|
goimt Per Serving
alories 350
% Daily Value *
Total Fat 20g 25%
Saturated Fat 159 76%
Trans Fat Og
Cholesterol 45mg 16%
Sodium 130mg 6%
Total Carbohydrate 42g 15%
Dietary Fiber 2g 7%
Total Sugars 23g
Includes 17g Added Sugars 33%

Protein 4g
I

Vitamin D 0.3mcg 2%
Calcium 80mg 6%
Iron 1.5mg 8%
Potassium 290mg 6%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

CarrotMuffins

Home Recipe

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

Cooking Instructions

1)

2)

Preheat oven to 3750F. Grease a 12-count muffin tin
or line with baking cups.

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.

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

Lightly fold in carrots, apples, and raisins.

Divide the batter evenly into the prepared muffin tin,
filling each cup about %4 full.

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
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