Corrcl Cobe

2 cups flour

1tsp baking soda

1tsp baking powder

2 tsp cinnamon

Y% tsp nutmeg

74 tsp ginger kA Ty

% tsp salt _ : AM:" é.ﬂﬂirw;ﬂwné

2 sticks butter (room temp) RS ™ &

Y4 cup oil (optional) ——

% cups brown sugar 1.T'o a mixing bowl, add flour, baking soda, baking powder, cinnamon,

72 cup white sugar nutmeg, ginger, & salt, & whisk until combined. Set aside.

2 eggs (room temp) 2.In the bowl of a standalone mixer add butter, brown sugar, & white

17 tsp vanilla extract sugar & mix until light, fluffy, & doubled in size.

1tsp orange zest 3.Add eggs one at a time, being sure to scrape the bottom with a

Y4 cup raisins spatula after each addition.

2 cups carrots 4.Then add vanilla and orange zest, mixing until fully combined.

5.Add raisins to the flour mixture and stir, being sure that all raisins

are fully coated in flour. (This stops the raisins from sinking while
baking)
6.Add half of the dry ingredients to the wet ingredients using a spatula
& stir until just combined. add the other half of the dry ingredients.
Don’t overmix.

7.Stir in carrots.

8.Add batter to cookie sheets approximately 2 inches apart using a
cookie scoop. You can use a spoon or a piping bag; they both work
fine.

9.Place the cookie sheet in the oven and bake for approximately 12-13

minutes. They should be golden around the edges.

10. Allow to rest on the cookie sheet for about 3-5 minutes then remove
& place on cooling racks to cool completely.

11. They should all be the same size, but if some are bigger than others,
make sure to match the cookies before sandwiching them so that
they look uniform. Add your cream cheese frosting to one side then
top with the other cookie.

Frodling

¢ 18 0z. package of cream cheese

e 1/2 stick butter, room
temperature

e 1% cups sifted powdered sugar

¢ 4 teaspoon vanilla extract

THE

1.In the bowl of a standalone mixer, add cream cheese, Uil __
butter, & whisk until smooth. The paddle attachment

would be fine as well.

2.Add the sifted powdered sugar, vanilla extract, and heavy
cream & beat until smooth consistency. Add to a frosting
bag. You can swap out the vanilla extract for any extract
of your choosing. I tried it with maple extract & it was
delicious!



