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Beetroot & Carrot Cup Cakes — (makes 24)

1 cup self raising flour

% cup plain flour

1 teaspoon bicarbonate of soda
1 teaspoon mixed spice

% cup brown sugar

% cup sunflower oil

% cup maple syrup

3 eggs

1 teaspoon vanilla essence

1 large carrot, coarsely grated

1 large beetroot, peeled and coarsely
grated

1/3 cup chopped walnuts

Icing

250g block of cream cheese
50g softened butter

% cup brown sugar

Method

Preheat oven to 150°C (fan forced).

Sift the flours, bicarb soda and mixed spice into a large bowl and mix well.

In a large jug or bowl whisk the sugar, oil, maple syrup, eggs and vanilla together.

Pour the oil mixture into the flour mixture and stir to combine.

Stir in the carrot, beetroot and walnuts until all the mixture is combined.

Place the patty pans in muffin trays and evenly spoon the mixture into the patty pans.

Bake for approximately 40-45 minutes until cooked. Test one with a skewer to make sure they are
cooked through, the skewer will come out clean.

Remove from the oven and leave in the muffin tray for 5 minutes before transferring the patty pans
to a wire rack to thoroughly cool.

Icing
Using an electric mixer, beat cream cheese, butter and sugar until light and fluffy. Spread icing on
cooled cupcakes.

Recipe Hints:
For a gluten free version, substitute the flours with gluten free flours. Pecan nuts can be used if you

don’t like walnuts.

Recipe cooked and photographed by Danni Lum



