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Recipe source: Modified from Spiced Carrot and Orange Cake by Nicola Holloway, Homegrown Kitchen
Fresh from the garden: carrots
	Equipment
Graters
Peelers
Food processor
measuring jugs, cups and spoons
rubber spatulas
2 medium bowls
1 large mixing bowl
clean tea towels
Muffin pan liners 
Muffin pans
	Ingredients
2/3 cup dates chopped
2 cups grated carrots
150 ml sunflower oil 
¼ cup sugar
3 eggs, beaten
1 1 /2 cups flour 
200g Raisins/ sultanas
Zest of 1 orange
1 tsp baking powder
1 tsp baking soda
1 tsp ground cinnamon
1 tsp ground ginger
1 cup chopped sunflower kernels
½ cup raisins or sultanas


What to do  
Preheat oven to 170C for (fan forced)
Prepare the ingredients
Grease muffin tin and add muffin liners.
Weigh out 2/3 cup dates and cover with boiling water, set aside to soften – 10 mins.
Crack 3 eggs into a bowl
Measure out 150 ml sunflower oil.
Weigh out ¼ cup sugar 
Peel and grate carrots. Measure out 2 cups.
Measure out ½ cup raisins or sultanas
Measure out 1 cup sunflower kernels and chop roughly.
Grate the zest of 1 orange.
Measure out 1 tsp ground cinnamon
Measure out 1 tsp of ground ginger
Measure out 1 tsp baking powder.
Measure out 1 tsp bicarbonate of soda
Measure out 1 ½ cups plain flour and place in a large bowl.
Make the cake batter
Add the 3 eggs to bowl of food processor.
Add 150 ml sunflower oil and ¼ cup sugar 
Blend until creamy. 
Drain the dates and add to food processor.  Blend to break up dates a little.
Mix the spices and bicarb and baking powder into the flour and stir well.
Stir the grated carrots, sunflower kernels and raisins/sultanas, and orange zest into the flour.
Make a well in the flour mix and pour in the egg and date mixture from the food processor. Scrap all the mixture out well with a spatula.
Fold the mixture together gently until mixed well.
Spoon the mixture into the lined muffin tins.
Cook the muffins
Bake for 20 – 25 minutes. 
Cool the muffins on a wire rack. Cool completely if icing (optional) or eat warm.
Enjoy!
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