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ICarrot Cake Cupcakes with
 
aLemony Cream Cheese frosting
 
~ For the cupcakes:
~ i ~1Sp_ViInlllaextract 
~ Yo cup whole-wheat pastry '.' 1~ cups finely shreddedflour or regular 
~ whole-wheat fiour ,carroU (about 2 carron) 
~ ~ cup all-purpose flour 1 '4 cup finely chopped 
• 1 walnuts 
~ 1 tsp. baking socia : Forthe frosting: 

!: :p.p.gsa'::"nd cinnamon 14 ounces Neufrhitel cheese 
o , (reduced-fat cream
114 up. ground nutmeg 1 cheese), softened
 
l '4 cup canola oil : Yo cup confectioners' sugar
JYo cup firmly packed light : ~ Up. finely grated lemon 
~ brown sugar : zest 
~ 2 large eggs ~ For the garnish:
 
~ ~ cup natural unsweetened : 21bs. finely chopped

I applesauce : walnuts
 

~ Preheat the oven to 350 degrees. Une 12 mullin cups with Ipaperliners. 
~ Ina medium bowl, sift together both flours, the baking 
iiisoda, salt and spices. In a large bowl, whisk together the all, 
~ brown sugar and eggs until well combined. Whiskin the 
~ applesauce, vanillaand carrots, Addthe dry ingredients and 
~ mixuntiljustcombined. Stir inthe walnuts. 
; Divide the batteramong the muffin cups. Bake untila 
~ toothpick inserted ina cupcake comesout dean. about20
 
~ minutes. Coolcompletely.
 
d Tomake thefrosting, use anelectric mixer andbeat
 Itogether the cream cheese, confectioners' sugar andlemon
 
• lest until smooth and creamy. Fro51thecupcakes and sprinkle 
~ with walnuts_ The cupcakes should be stored in thei refrigerator,where they'll keep for up to 3 days. 
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