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( between 2 )
Ingredients        



Equipment
200g carrot




Baking bowl



100mls oil    




sieve

50g soft brown sugar



2 foil containers
2 tablespoons clear honey


fork

1 teaspoon vanilla



grater
2 eggs




         chopping board


100g plain flour




measuring jug

100g wholemeal flour



spatula 
teaspoon baking soda


         vegetable peeler

2 teaspoons cinnamon




pinch salt






Method

1. Set oven 180oC.
2. Wash and scrub carrot. Peel and grate onto a chopping board. 

3. Whisk eggs with fork in a measuring jug.

4. Add the sugar, honey, vanilla, and oil to the measuring jug. Then add the carrot.
5. Sieve dry ingredients into a baking bowl
6. Add the wet mixture. 

7. D[image: image2.wmf]ivide mixture between the 2 loaf tins.

8. Bake for approximately 30 mins.

Wash up and return equipment







