Oatmeal Carrot Cake
Bread

Ingredients
R & 1o}
e 1 cup Quaker® Oats (quick or old fashioned, PREP COOK TOTAL SERVINGS
ked TIME TIME TIME
uncooke ) 25 min 45 min 70 min 16

e 1/2 cup non-fat milk
e 1/4 cup vegetable oll
e 1 tsp vanilla Made Wlth
e 1 % cups all-purpose flour

¢ 1 cup whole-grain wheat flour

e 1/2 cup firmly packed brown sugar

e 1 thsp baking powder

e 1/2 tsp baking soda

e 1/2 tsp ground cinnamon

e 1/4 tsp salt

e 1 % cups shredded carrots (about 3 medium)
e 1/2 cup raisins

e 1/2 cup chopped walnuts

e 8 0z can of crushed pineapple in juice —
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2 eggs, lightly beaten

HOW tO make |t Quaker® Oats-Old Fashioned

1. Heat oven to 350°F.

2. Lightly spray bottom only of (2) 8 x 4 inch loaf
pans or (1) 9 x 5-inch loaf pan with cooking
spray or grease lightly.

3. Combine oats and milk in medium bowl; mix
well.

4. Let stand 10 minutes.

5. Add pineapple (including juice), eggs, oil and
vanilla; mix well.


https://www.quakeroats.com/products/hot-cereals/old-fashioned-oats
https://www.quakeroats.com/products/hot-cereals/old-fashioned-oats
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In large bowl, combine flour, whole-wheat flour,
sugar, baking powder, baking soda, cinnamon
and salt; mix well.

. Stir in carrots, raisins and walnuts.

Add oat mixture to dry ingredients all at once;
stir just until dry ingredients are moistened. (Do
not overmix.)

Pour batter into prepared pans.

Bake 45 to 55 minutes (8 x 4-inch pans) or 60
to 75 minutes (9 x 5-inch pan) or until wooden
pick inserted in center comes out clean and
crust is golden brown.

Cool in pan on wire rack 10 minutes.
Remove from pan.
Cool completely.

Store tightly wrapped.



