Carrot Cake
Serves 18

2 large eggs

1 cup white sugar

5 cup canola oil

5 cup unsweetened applesauce
1%z cup all-purpose flour

2 teaspoon baking soda

a teaspoon salt

1% teaspoon ground cinnamon
1 (15 0z.) can carrots, liquid removed and pureed
1 (20 oz.) can crushed pineapple, liquid removed
% cup raisins

2 cup flaked coconut

2 cup quick oats

1. Preheat oven to 350 degrees F (175 degrees C).

2. Grease and flour a 9x13 inch pan.

3. Sift together the flour, baking soda, salt and cinnamon. Set aside.

4. In alarge bowl, beat large eggs, sugar, applesauce and oil till
smooth.

5. Beat in flour mix. Nutrition Facts

6. Stir in pureed carrots, pineapple, raisins, Barving Sizs (fug)

SMII'II:S Par Comainar
coconut and oats.

7. Pourinto prepared pan.

Amomnt Par Sarving

8. Bake in the preheated oven for 30 to 40 . B0y v
minutes, or until a toothpick inserted into the Tm;;m:ﬁm 9 :.,ﬁ
center of the cake comes out clean. Trans Fat 0g

Cholesterc] Z0mg T

Sodium 120mg 5%

Total Carbohydrate 333 11%
CHetary Fibar 29 i
Sugars 27g

Provein 39

Witamin A 25% = Wilamin &%

Calaum 2% = Iron 6%
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Carrot Cake
Serves 18

2 large eggs

1 cup white sugar

5 cup canola oil

5 cup unsweetened applesauce
1%z cup all-purpose flour

2 teaspoon baking soda

a teaspoon salt

1% teaspoon ground cinnamon
1 (15 0z.) can carrots, liquid removed and pureed
1 (20 o0z.) can crushed pineapple, liquid removed
% cup raisins

2 cup flaked coconut

2 cup quick oats

1. Preheat oven to 350 degrees F (175 degrees C).

2. Grease and flour a 9x13 inch pan.

3. Sift together the flour, baking soda, salt and cinnamon. Set aside.

4. In alarge bowl, beat large eggs, sugar, applesauce and oil till
smooth.

5. Beat in flour mix. Nutrition Facts

6. Stir in pureed carrots, pineapple, raisins, Barving Sizs (fug)

SMII'II:S Par Comainar
coconut and oats.

7. Pourinto prepared pan.
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8. Bake in the preheated oven for 30 to 40 . B0y v
minutes, or until a toothpick inserted into the Tm;;m:ﬁm 9 :.,ﬁ
center of the cake comes out clean. Trans Fat 0g

Cholesterc] Z0mg T

Sodium 120mg 5%

Total Carbohydrate 33g 1%
CHetary Fibar 29 i
Sugars 27g

Provein 39

Witamin A 25% = Wilamin &%

Calaum 2% = Iron 6%
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