RecipesCheéasse

Carrot Coffee Cake

Yield: 4 min
Total Time: 75 min

Recipe from: https.//www.reci peschoose.com/reci pes/italian-reci pe-graham-flour

| ngredients:

¢ 2 tablespoons brown sugar

1 tablespoon cane sugar white

1 pinch kosher salt

3 tablespoons butter chilled and diced
1/4 cup graham flour

1 cup spelt flour

3/4 cup white flour

1/3 cup brown sugar

1/4 cup cane sugar white

1 teaspoon canela

1 pinch ground cloves

1/4 teaspoon grated nutmeg freshly
1/2 teaspoon ground cardamom

1 teaspoon kosher salt

1 teaspoon baking powder

1/2 teaspoon baking soda

1 1/2 cups carrots coarsely grated, use afood processor for evenly grated pieces
1/2 stick butter melted

1 cup buttermilk well-shaken

1 large egg

Nutrition:

Calories: 460 calories
Carbohydrate: 59 grams
Cholesterol: 110 milligrams
Fat: 23 grams

Fiber: 3 grams

Protein: 7 grams
SaturatedFat: 14 grams
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8. Sodium: 1210 milligrams
9. Sugar: 37 grams

Thank you for visiting our website. Hope you enjoy Carrot Coffee Cake above. Y ou can see more 16
italian recipe graham flour Y ou won't believe the taste! to get more great cooking ideas.



