
 

 
 

 
  

 
          

 
  

   

     

  

     

    

     

   

      

    

    

   

        

 

 

            

         

  

 

Carrot Cookies 

Makes 3 dozen cookies | Serving size: 1 cookie 

Ingredients Needed: 

● 1/2 cup butter 

● 3/4 cup packed brown sugar 

● 2 eggs 

● 1 cup whole wheat flour 

● 1 cup white flour 

● 2 1/2 teaspoon baking powder 

● 1/2 teaspoon cinnamon 

● 3-4 Tablespoons skim or 1% milk 

● 2 cups quick-cooking oats 

● 1 cup grated carrots 

● 1 cup raisins 

● 1 cup Grape NutsⓇ or similar cereal 

Directions: 

1. In a large mixing bowl, beat butter, sugar, and eggs until fluffy. 

2. Mix flour, baking powder, and cinnamon together. Combine with 

butter mixture. 



 

          

             

 

          

     

          

          

   

 
                

       

 
 

 
 

 

3. Add milk and beat together to form a soft batter. 

4. Stir in oats, carrots, raisins, and cereal. Mix well. Add more milk if 

needed. 

5. Drop by rounded teaspoonfuls on a lightly greased baking sheet 

OR a non-stick baking sheet. 

6. Flatten each cookie slightly with the back of a spoon. 

7. Bake at 350ºF for 10 minutes or until lightly browned. 

8. Cool before serving. 

Brand names and trade names are included for educational purposes. No endorsement is implied nor is 
discrimination intended against similar products or services. 

The University of Maine is an EEO/AA employer and does not discriminate on the grounds of race, color, religion, sex, sexual orientation, 
transgender status, gender expression, national origin, citizenship status, age, disability, genetic information or veteran’s status in 
employment, education, and all other programs and activities. The following person has been designated to handle inquiries regarding 
non-discrimination policies: Director of Equal Opportunity, 101 North Stevens Hall, University of Maine, Orono, ME 04469-5754, 
207.581.1226, TTY 711 (Maine Relay System). 


