Year Eight
COCONUT AND CARROT LOAF

Ingredients

150g wholemeal plain flour

1 tsp baking power

pinch of salt

100g castor sugar

2 eggs

1 large lemon

100ml sunflower oil

½ tsp vanilla essence

1 large carrot

50g desiccated coconut

Method

1. Heat the oven to 180C or Gas Mark 4.

2. Grease and line a large loaf tin.

3. Grate the lemon and squeeze out the juice.  Place in a bowl.

4. Peel and finely grate the carrot. Place in a bowl.

5. Sift the flour, baking powder and salt into a large bowl, then stir in the sugar.

6. In another bowl beat the eggs, lemon zest and juice, oil and vanilla essence together until well mixed.

7. Fold in the flour mixture, carrot and coconut.

8. Pour into the prepared tin.

9. Place in oven and cook for about 40-50 mins until set and a skewer inserted comes out clean.
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