CARROT CAKE MUFFINS
Ingredients
100g plain flour

5ml baking powder

5ml mixed spice

75g dark brown sugar

50g carrot

45ml oil

15ml warm syrup

1 egg

Frosting

25g full fat soft cheese

25g margarine

Few drops of vanilla essence

65 - 100g icing sugar
Oven 200(C /Gas 6

Method

1    Set oven.

      Line a muffin tray with 6 paper cases.
2    Measure out all ingredients

3    Sieve flour, baking powder and mixed spice into a large bowl

4    Scrape carrot, wash then grate it.  Add carrot to bowl

5    Stir sugar into bowl

6    Beat egg in small bowl

7    Add syrup and oil to egg and mix well

8    Pour egg mixture into large bowl and mix thoroughly

9    Transfer cake mixture to prepared paper cases and bake for about 20   

      mins or until risen and firm to touch

10   Leave to cool
Frosting

1. Place cream cheese, margarine, vanilla essence in a bowl. Sift in the icing sugar and beat till smooth. Spread over the muffins.
