
Carrot Cake
Serves 18

2 large eggs
1 cup white sugar
⅓ cup canola oil
⅓ cup unsweetened applesauce
1½ cup all-purpose flour
½ teaspoon baking soda
¼ teaspoon salt
1½ teaspoon ground cinnamon
1 (15 oz.) can carrots, liquid removed and pureed
1 (20 oz.) can crushed pineapple, liquid removed
⅔ cup raisins
½ cup flaked coconut
½ cup quick oats

1. Preheat oven to 350 degrees F (175 degrees C). 
2. Grease and flour a 9x13 inch pan. 
3. Sift together the flour, baking soda, salt and cinnamon. Set aside. 
4. In a large bowl, beat large eggs, sugar, applesauce and oil till   
 smooth. 
5. Beat in flour mix. 
6. Stir in pureed carrots, pineapple, raisins,   
 coconut and oats. 
7. Pour into prepared pan. 
8. Bake in the preheated oven for 30 to 40 
 minutes, or until a toothpick inserted into the  
 center of the cake comes out clean.
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