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Carrot Cake Muffins 
Serves:      12 small or 6 large 

Ingredients 
50 g ground almonds 
30 g golden flaxseed meal finely ground 
3/4 teaspoon baking powder 
1/2 teaspoon baking soda – Bicarbonate soda 
1/4 teaspoon ground cinnamon 
pinch ground ginger 
60 g butter/low fat spread, at room temp 
1/3 cup xylitol 
1 teaspoon apple cider vinegar 
1/2 teaspoon vanilla extract 
2 eggs 
100 g finely grated carrots 
30 g coarsely chopped pecans or walnuts 

 

Directions 
1. Preheat oven to 350°F/180°C.  Grease muffin pan, set aside.  

2. Whisk together in a medium bowl ground almonds, flaxseed meal, baking powder, baking 
soda, cinnamon and ginger. Set aside.  

3. Cream butter in a large bowl until softened (1 minute), add the Xylitol and continue to cream 
until light and fluffy. Mix in vinegar, vanilla extract until fully incorporated. Mix in the eggs one 
at a time, the batter will appear slightly 'broken' (don't worry!).  

4. Add in the dry flour mixture in two parts. Mix for 2 to 3 minutes until fully incorporated and 
elastic, the batter will thicken as you mix. Fold in carrots and pecans.  

5. Distribute batter evenly into muffin pan, smoothing out the tops with wet fingertips. Bake for 
15 to 20 minutes, until deep golden and a toothpick inserted comes out clean.  

6. Allow to cool for 15 minutes in the pan before removing, and cool completely in a rack before 
frosting. If building a layered cake: once cool refrigerate for 2 hours or overnight.  

7. Make your cream cheese buttercream frosting while your cupcakes or cakes are cooling. And 
frost away!  

8. If frosted, keep covered and refrigerated for up to 3 days.  Without the frosting store in an 
airtight container at room temperature.  

 
Cream Cheese Frosting 
250g Philadelphia cream cheese, 3 tbls xylitol, ground into icing sugar, 1 tsp. vanilla essence 
In a mixing bowl, beat cream cheese, powdered sweetener, and vanilla until creamy 

 

Nutrition Facts per small muffin 

Calories          186 
Saturated Fat            4g   
Net Carbohydrates     4g   
Protein             6g    
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