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Prep Time
15 mins

Cook Time
26 mins

Total Time
41 mins

Carrot Raisin Muffins

 

These Carrot Raisin Muffins make the perfect grab-and-go breakfast
that is both healthy and delicious! 

Course: Breakfast, Snack
Cuisine: American
Keyword: Breakfast Muffins, Carrot Muffins, Healthy Muffins
Servings: 12 muffins
Calories: 230 kcal

Ingredients

1 cup whole wheat flour
1 cup all-purpose flour
3/4 cup granulated sugar
2 tsp baking powder
1 tsp salt
2 tsp cinnamon
1/2 tsp baking soda
3 large eggs
1/2 cup buttermilk
1/3 cup canola oil
2 tsp vanilla
2 cups shredded carrots
1 medium apple, peeled and shredded
1/2 cup raisins
1/2 cup chopped walnuts (optional)

Instructions

1. Preheat oven to 350 degrees and prepare a muffin tin with papers or cooking spray.
2. In a large bowl, whisk together the flours, sugar, baking powder, salt, cinnamon, and baking soda
3. In a separate bowl mix together eggs, buttermilk, oil, and vanilla, followed by the carrots, apple, raisins, and

nuts (if you’re using them). Add the flour to the mixture and stir until just blended, taking care not to over-
mix.

4.  Using an ice cream scoop (or spoon), fill the muffin cups with the batter. Bake for 23-26 minutes, until a
toothpick inserted into the center of a muffin comes out clean.

5. Let muffins cool in tin for a couple minutes before moving to metal racks to cool completely.

Recipe Notes

For a fat-free option you can replace the canola oil with 1/3 cup of applesauce and use 6 egg whites instead of
the 3 whole eggs.

Calories from Fat 63

11%
12%
10%

% Daily Value*

Nutrition Facts
Carrot Raisin Muffins

Amount Per Serving (1 muffin)
Calories 230

Total Fat 7g
Total Carbohydrates 37g
Protein 5g
* Percent Daily Values are based on a 2000 calorie diet.
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