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Morning Glory e

ham omelet
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{\ Leftover carrots that have | | caprots ® raisins © 7 [
Oks. lingered in the vegetable bin— Sirgpccas apple '
"SAV %Q“ and are somewhat limp—are - ON HAND et &

' ideal for this recipe. If the carrots |, flour ® SUEAL " il f

| | e q = salt ¢ €g8s
! are too soft to grate, soak them in ice » cinnamo

5 o qCt
| ; + vanilla extrac [
! water for an hour to harden. 2
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- Morning Glory Muffins
INGREDIENTS Mate Abead @ VARIATION

The dry ingredients can For a special lrecl,

2 cups all-purpose be mixed up to 12 hours substitule chopped

flour ahead. Set aside in an detes for the raisins

L4 cups sugar airtight container. in step 1.

2 teaspoons baking

soda
2 teaspoons

cinnamon

Preheat oven (o 350°E
Grease 24 large muffin
cups. Mix flour, sugar,

i baking soda, cinnamon and
/2 cup shredded salt in a large bowl. S$tir in
coconut o :

; carrots, raisins, coconut
/2 cup chopped and pecans.
pecans
eggs
cup vegetable oil

2 teaspoon salt
2 cups grated carrors
Iy2 cup raisins

Combine eggs, oil,
st apple and vanilla in a
medium bowl; stir well,

apple. shredded

B o= = e

teaspoons vanilla
extract

MAKES 22 MUFFINS

% Add egg mixture to
./ flour mixture; stir just
until combined.

\ AL

e If there are empty
muffin cups remaining
after you have used

all the batter, pour =
an inch of water in

the empty cups. It

will prevent the muffin
tin from warping in
the oven.

Spoon batter into

prepared mulffin cups.
Bake until a toothpick
inserted in center of
muttin comes out clean,
about 15 minutes.




