Carrot-Raisin Muffins
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2 ¼ cup flour

1 tsp. cinnamon

1 tsp. salt

1 tsp. baking soda

½ tsp. baking powder

¼ tsp ground ginger

1 ½ cup shredded carrots (about 3)

8 oz. vanilla non-fat yogurt

½ cup Egg Beaters

½ cup unsweetened applesauce

½ cup raisins

1/3 cup brown sugar

1 tsp. vanilla extract

Preheat oven to 350. Spray 8 jumbo or 12 regular muffin cups with nonstick spray.

Combine flour, sugar, cinnamon, salt, baking soda, baking powder, and ginger in a medium bowl. In another, larger bowl, combine carrots, yogurt, egg beaters, applesauce, raisins, brown sugar and vanilla. Stir the dry mixture into the wet mixture just until flour is moistened. Spoon into pans, bake 30 minutes for jumbo muffins, 20 minutes for regular muffins or until they test done (dry in center). Sprinkle with powdered sugar if desired.

Enjoy!
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