
CAKE-BAKING EXPERIMENT

2. Recipe

We are going to bake the cakes in our experiment according to the following
recipe:

2.1 Ingredients

1 cup firmly brown sugar
1/2 cup peanut butter
1/2 cup corn oil
2 eggs

2 cups finely shredded carrots
1 3/4 cups of sifted flour
1 tsp. baking powder
1 tsp. baking soda
1/2 tsp. salt

1 tsp. ground cinnamon
1 tsp. ground nutmeg
1/2 cup milk
1 tsp. vanilla

2.2 Instructions

Grease 9 inch x 5 inch x 3 inch (2L) loaf pan. In a large bowl mix together brown
sugar, peanut butter, corn oil, and eggs until creamy. Add shredded carrot. In a
small bowl stir together flour, baking powder, baking soda, salt, salt, cinnamon
and nutmeg. Stir together milk and vanilla. Add flour mixture to peanut butter
mixture alternately with milk in three additions beginning and ending with flour.
Turn into prepared pan. Bake at 350 F for 60 minutes. Cool 10 minutes. Remove
from pan. Makes 1 loaf.


