
CARROT RING 
SOURCE: It's a Secret Cookbook (each recipe has a secret/special ingredient) 
 
INGREDIENTS: 
 
1 C BROWN SUGAR (this recipe's secret) 
1/3 C vegetable oil 
1 C all purpose flour 
1/2 tsp baking powder 
1 tsp baking soda 
1/4 tsp salt 
2 C grated fresh carrots 
3 TBS fresh lemon juice 
Grated rind of 1 fresh lemon 
3 eggs, slightly beaten 
a few dashes CINNAMON (another of this recipe's secrets) 
a few dashes granulated SUGAR (another of this recipe's secrets) 
 
DIRECTIONS: 
 
In medium sized mixing bowl, mix BROWN SUGAR & vegetable oil. Add flour, baking 
powder, baking soda, salt, lemon rind, lemon juice, eggs & grated carrots. Butter a 1 qt 
ring mold. Sprinkle with granulated SUGAR & CINNAMON. Pour carrot mixture into 
mold. Bake approximately 40 minutes in 350° F oven or till set. Wait a few minutes, then 
turn out onto serving dish. 


