CARROT SOUFFLE 

YOU WILL NEED:

1 LB CARROTS

3 EGGS 

¾ CUP SUGAR

3 TBS FLOUR 

1 TSP BAKING POWDER 

1 TSP VANILLA

1 STICK SOFTENED BUTTER. 

DIRECTIONS:

BOIL AND COOK CARROTS, COOL.  BLEND CARROTS IN FOOD PROCESSOR UNTIL SMOOTH.  ADD ALL REMAINING INGREDIENTS UNTIL CONSISTENCY OF BABY FOOD.  POUR INTO A GREASED SOUFFLE DISH.  BAKE AT 350 DEGREES FOR 45 TO 60 MINUTES, OR UNTIL KNIFE INSERTED COMES OUT CLEAN.

IF YOU DON’T HAVE A SOUFFLE DISH, ANY GLASS CASSEROLE DISH WILL WORK.  PREFERABLY ROUND.   

THIS RECIPE IS FROM SUE RICH

NEXT WEEK:  MINI MAC N’ CHEESE MUFFINS

