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County information

	 Prep Time:
	 Cook Time:
	Serving Size:

INGREDIENTS DIRECTIONS

Recipe
OHIO STATE UNIVERSITY EXTENSION

Nutrients Per Serving: Calories	 ,
Protein	 g, Carbohydrate	 g,
Dietary Fiber	 g, Total Fat	 g,
Saturated Fat	 g, Sodium	 mg

Source:
For other healthy, low-cost recipes, visit CelebrateYourPlate.org 

 and whatscooking.fns.usda.gov

OSU EXTENSION
FAMILY AND CONSUMER SCIENCES


	Place Prep Time Text Here: 15 minutes
	Place Cook Time Text Here: 10 minutes
	Serving Size Text Here: 2 cookies
	Cal: 131
	Prot: 3
	Carb: 23
	Place County Name Text Here: OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691 
330-264-8722
	D: 
	 Fat: 2

	T: 
	 Fat: 4

	S: 
	 Fat: 1

	Sodium: 104
	Place Title Text Here: Carrot Cookies
	Place Ingredients Text Here: 1/2 cup margarine (soft)
1 cup honey
1 cup carrot (grated raw)
2 eggs (well beaten)
2 cups whole wheat flour
2 teaspoons baking powder
1/4 teaspoon baking soda
1/4 teaspoon salt
1 teaspoon cinnamon
2 cups oatmeal, quick cooking
1 cup raisins
	Place Directions Text Here: 1.  Wash hands with soap and water. To wash carrots, gently rub under cold running water using a veggie scrubber. Preheat oven to 350F. Spray baking sheet with non stick spray.
2. Grate carrots with grater until a cup measure is full. Set aside. 
3. Put margarine and honey together in a large bowl, or mixer, and cream margarine and honey together.
4. To crack egg, tap it in several places on a hard surface until the shell is broken, and pull apart with your fingers, add to bowl with margarine and honey. Repeat for second egg. Wash hands after touching raw eggs.
5. In separate bowl, stir together flour, baking powder, baking soda, salt, cinnamon, and oatmeal. Gradually stir flour-oatmeal mixture into creamed mixture, just until all flour is mixed and ingredients distributed throughout dough. Do not over mix.
6. Add carrots and raisins to mixture. Stir until just mixed through.
7. Drop from teaspoon on baking sheet. 
8. Flatten slightly with fork and bake at 350 
for 10 minutes, or until lightly browned.
	Source: Vermont Family Nutrition Program


