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Ingredients 2 Portions
 = Kot�nyi Produkte

For the dough

300 g C�rrots

50 g R�w c�ne sug�r

120 g Apple puree

70 ml R�peseed oil

125 g Sug�r

140 g Flour

1 tsp. B�king powder

50 g R�isins

50 g W�lnuts, chopped

1 tsp.  Cinn�mon, Ground

2 tsp.  Bourbon V�nill� Sug�r

0.5 tsp.  Allspice, Ground

For the topping

120 g Butter

250 g Cre�m cheese

60 g Powdered sug�r

2 tbsp. Pist�chios, chopped

1 tsp.  Bourbon V�nill� Sug�r

C�rrot Cupc�kes with V�nill�

�nd Pist�chio Topping

60—70 Min

Prep�r�tion

1 To m�ke the dough: Gr�te the c�rrots �nd mix thoroughly with the r�w

c�ne sug�r. Allow to prove for �t le�st one hour.

2 Me�nwhile, combine the �pple purée, oil, sug�r, bourbon v�nill� sug�r �nd

�llspice.

3 Then mix the flour, b�king powder �nd ground cinn�mon thoroughly �nd

stir in the �pple purée mixture. Fin�lly, �dd the gr�ted c�rrots, r�isins �nd

the chopped w�lnuts �nd stir thoroughly once more.

4 Prehe�t the oven to 180 °C (356 °F).

5 Line � mu�n tin with suit�ble p�per c�ses �nd pour the mixture into the

c�ses. B�ke in the oven for 45–50 minutes �t 180 °C (356 °F) using the f�n

setting.

6 To m�ke the topping: Mix the softened butter with the sug�r, cre�m cheese

�nd bourbon v�nill� sug�r �nd use � piping b�g to decor�te the mu�ns

when they h�ve cooled. Decor�te with chopped pist�chios if desired �nd

enjoy.


