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Carrot cupcake Recipe
Ingredients                                                                                       

· 2 large eggs
· 175g golden caster sugar

· 150ml sunflower oil

· 200g self-raising flour, sifted

· 3 tsp mixed spice

· 2 medium carrots, grated

· 1 tsp vanilla extract

· Finely grated zest of two oranges

· 1 tub of light soft cheese

· 50g golden icing sugar, sifted

Method
1. Preheat the oven to 180°, gas mark 4. Place 12 paper muffins cases in a deep bun or muffin tin.
2. Put the eggs, caster sugar and oil in a large bowl and beat until light and fluffy.

3. Using a metal spoon, gently stir in the flour, spice, grated carrot, vanilla extract and half the orange zest until well mixed.

4. Divide the mixture between the muffin cases and place in the oven for 20-25 minutes until well risen and golden brown. Carefully remove from the oven and place on a cooling rack.

5. For the frosting, stir together the soft cheese and icing sugar until smooth, and chill the frosting until you are ready to use it. Spread the frosting over the cooled cakes and top with the remaining orange zest.
6. Once frosted, eat your cupcakes within a couple of hours or store in the fridge.

[image: image2.wmf]
 


�





How do you know carrots are good for your eyes?





Because you never see a rabbit wearing glasses!





Leave some for the family!
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I prefer what is a dog’s favourite pizza:


A pupperoni! (I know it has nothing to do with carrots...) 








