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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: 20 minutes
	Place Cook Time Text Here: 60 minutes
	Serving Size Text Here: 1 slice or muffin
	Cal: 150
	Prot: 3
	Carb: 28
	Place County Name Text Here: OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691 
330-264-8722
	D: 
	 Fat: 1

	T: 
	 Fat: 3

	S: 
	 Fat: 1

	Sodium: 280
	Place Title Text Here: Sweet Carrot Bread or Muffins
	Place Ingredients Text Here: 1 cup carrots, peeled and sliced (about 1 can) or 2 to 3 fresh carrots

2 cups baking mix (biscuit or pancake)

2/3 cup brown sugar

1 medium egg, lightly beaten

1 cup nonfat milk

1 teaspoon cinnamon

 3/4 cup raisins or dried fruit (optional)
	Place Directions Text Here: 1.  Wash hands with soap and water. To wash produce, gently rub produce under cold running water. Preheat oven to 350 degrees. If making a loaf, lightly spray or oil and flour a 9×5 bread pan. If making muffins, lightly oil or spray a muffin tin.

2. Cook carrot slices until they are very soft. For fresh- steam or boil. For Frozen - follow package directions. For Canned - rinse and drain. Mash carrots well with a fork or potato masher or use a blender or food processor to puree until smooth.

3. In a large bowl, mix carrots with brown sugar, eggs, and milk until well blended. Add remaining ingredients and mix well.

4. Scoop batter into oiled muffin tins (or use paper muffin liners) - fill about 2/3 full. You can also scoop batter into an oiled, floured 9x5 loaf pan

5. Bake muffins for 18 to 20 minutes , or bread for 50 minutes, until knife or toothpick inserted in center comes 
out clean.

6. Cool completely then store in an airtight 
container at room temperature.
	Source: mainesnap-ed.org


