
 
 
 

Uploaded to the VFC Website 
   June 2015    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 

If Veterans don’t help Veterans, who will? 
 
 

 
 
 
 
 
 
 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members & subscribers. 

 
 

 

Riverside County, California 

http://www.veterans-for-change.org/


Healthy Honey Carrot Cookies 
 
 
1/4 Cup butter  
1/2 Cup unsweetened applesauce  
1/2 Cup honey  
1 Egg  
1 Tsp vanilla extract  
1/2 Tsp lemon extract  
1 Cup sifted whole wheat flour  
1 Cup sifted all-purpose flour  
2 Tsp baking powder  
1/2 Tsp salt  
1 1/2 Cups grated carrots  

Cooking spray 
 
 

1) Preheat oven to 375 degrees. 
2) Cream together butter, applesauce and honey. Add eggs, and beat well. Blend in vanilla 

and lemon extracts. 
3) In a separate bowl, sift together the flours, baking powder and salt. Gradually add the dry 

ingredients to creamed mixture, and mix well. 
4) Stir in carrots. 
5) Prepare baking sheets with a quick shot of cooking spray. Drop by teaspoon on baking 

sheets. Bake 15-18 minutes and cool on racks. 
 
 
Makes 36 Cookies 
 
 

Easy Cooking by Jim Davis © 2011 
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