RECIPES 2

Carrot  Cake : 1 cup= 1 tasse=1 verre de cuisne(petit)

2 cups flour

2 cups sugar

1 teaspoon baking powder (levure chimique)1 teaspoon baking soda(pas obligatoire)

Cinnamon

 3 cups finely shredded carrots

1 cup cooking oil

4 eggs.

1 cup Choped nuts or powder of almonds(if you like them)

In a bowl, combine flour, sugar, baking powder, baking soda and cinnamon. Add carrots, oil and eggs . Beat with an electric mixer till combined. (add nuts if you like them

Pour into 2 greased and floured round baking pans. Bake in oven for 30 to 35 minutes or till a toothpick inserted comes out clean. Cool for 10 minutes and remove cakes from pans. Let them cool. Frost with cream cheese frosting and top with walnuts.

Cream cheese frosting:

2 (3 ounce) package cream cheese (saint moret/elle&vire etc)

½ cup softened butter

2 teaspoon vanilla

4 to 5 cups sifted powdered sugar (sucre glace)

Beat all the ingredients in a bowl till light and fluffy. Frost tops and side of cake and store in the refrigerator. 
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Cookies: recipe2

350g brown sugar

250g butter

1 egg

375g flour

 Vanilla

Salt

1 teaspoon baking powder

350g chocolate chips

Preheat the oven

Beat together sugar and butter with an electric mixer or a blender, add the egg and beat again for 1 minute.

Mix together flour, vanilla, salt, baking powder and chocolate chips, then turn this mixture to the egg and sugar mixture and blend the whole thing.

Drop dough by rounded teaspoons 2 inches apart onto an ungreased cookie sheet. Bake for 8 minutes. The cookies should still be soft when coming out of the oven if you want them to remain  chewy.
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Apple pie

Ingredients

· 1 recipe pastry for a 9 inch double crust pie 

· 1/2 cup unsalted butter

· 3 tablespoons all-purpose flour

· 1/4 cup water

· 1/2 cup white sugar

· 1/2 cup packed brown sugar

· 8 Granny Smith apples - peeled, cored and sliced

Directions

1. Preheat oven to 425 degrees F (220 degrees C). Melt the butter in a saucepan. Stir in flour to form a paste. Add water, white sugar and brown sugar, and bring to a boil. Reduce temperature and let simmer. 

2. Place the bottom crust in your pan. Fill with apples, mounded slightly. Cover with a lattice work crust. Gently pour the sugar and butter liquid over the crust. Pour slowly so that it does not run off. 

3. Bake 15 minutes in the preheated oven. Reduce the temperature to 350 degrees F (175 degrees C). Continue baking for 35 to 45 minutes, until apples are soft.
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Pound Cupcakes

• 3 cups all purpose flour
• 2 cups sugar
• 3 teaspoons baking powder
• 1/2 teaspoon salt
• 6 large eggs
• 2 cups softened, not melted, butter
• 1/2 cup 2% milk
• 2 teaspoon vanilla

Pound Cake Cupcake Recipe Directions
Combine all of your dry ingredients in a large mixing bowl.  Add butter, milk, and vanilla to the dry ingredients.  Stir until just mixed then mix at medium speed for about 4 minutes.  Scrape bowl.  

Add eggs one at a time and mix on low speed for 30 seconds after each egg.  Once all eggs are in the batter, mix at medium speed for 1 minute.  Batter will be thick and fluffy.

Preheat oven to 350 degrees.  Spoon batter into cupcake liners until 1/2 full.  If you fill them any more, you risk having a mess in your oven.

Bake your cupcakes for 20 minutes or until a cake tester, or toothpick, inserted into the center of the cupcakes comes out clean.

Cool your pound cake cupcakes completely in the cupcake pans.  Store in an airtight container.

Ingredients
• 3 cups powdered sugar
• 4 tablespoons orange juice
• 4 drops red food coloring

Cupcake Glaze Directions
combine all ingredients in a mixing bowl and stir until smooth.  Place a wire rack on a baking pan or over wax paper to catch all of the dripping glaze.  Turn all of your cupcakes upside down on the rack so that the bottoms are up.

Spoon the glaze over the bottom of the cupcakes.  I even used the spoon to spread the glaze evenly over the bottoms.  Dry 5 minutes and repeat.

Let the glaze set for at least 15 minutes before turning over to frost the tops of the cupcakes.  I used a white buttercream frosting.  Yummy! These cupcakes with glaze on the bottom were definitely a big hit at my husband's birthday party.
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