[image: image1.wmf]Carrot-Pineapple Muffins




Name ____________
Foods 8







Duty _____________
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Dry Ingredients:


185 ml flour


125 ml sugar


2 ml baking soda


3 ml baking powder


3 ml salt


3 ml cinnamon


50 ml raisins (optional & add to dry before mixing)

Wet Ingredients:


1 egg slightly beaten


125 ml finely grated raw carrot


60 ml vegetable oil


60 ml crushed pineapple with juice (1/4 cup)


3 ml vanilla

Method:

1.  Preheat the oven to 350°F. Grease six muffin tins.

2.  In the medium mixing bowl, mix together all of the dry ingredients.

3.  Peel and grate carrot with the fine grater onto the cutting board.  Measure 125 ml exactly into dry measure.
4.  In small bowl, mix the wet ingredients together.

5.  Add the wet all at once to the dry and mix quickly with a fork.  Stop mixing when batter is still rough.

6.  Divide batter evenly and bake at 350°F for 16-20 minutes.
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7.  Let stand in pan for 5 minutes before removing.
