UW0D'SUOTIBAIIdWOYATIUNOI MMM T
LLYE-LSP-008-T
X~—7,

SuoTeaI) aWo A13Uno) g

*a)ed 03u0 Yoeq ae[d

woij 9ze[3 ss90%xa Aue uoodg ‘axed ULTeM I9A0 9Ze[3 INog
-a3ed Surazes e ojuo 119aur uay) pue ued ur AQY3Is
[00D "UE3[2 INO SIUWI0D pue Paliasur ST }21dy100] € uaym
10 N0} 03 yoeq sSurids doj uaym auop ST 3ye)) "duop
[[IUN J0 SaINUTW GG 0 Gf, 10] ayeq "ued Jpung paseaid

® 0]UT 193] INOJ "9INUIW T 10J paads WNIpaur Uo XTu
uaty] ‘paads MO[ U0 PUS[Q ISXTUI JLIIDI[A YITA\ ‘[MOq 3 1e]
® UI SJUSTpaI3ur a)ed [[e 32'[d *,0GE 03 USAO B3I

wead nos dnd T
[ro dno g/
1oyem dno T
s33a ¢
enxs efuea‘dsy (3215 *zo Gz'g “q[ T) xTw ut Surppnd
T 40 9om( a3uero *dsq, T ‘xTur axed mofpah 3xd T

A dsqr g 03 T (&1p)
redns pazapmod dnd T xty diq aye) 3oare) 1oxpded T
:9ZD]9) £2%)

aye) jpung jorie)
Aseq uyomP

W0D'SUOTIBAIDdWOYAIIUNO0I MMM PN
LLYE-LSP-008-T
X~—7,

suorear) awop £13uno) @

*9)[ed 03u0 oeq ae[d

wo1y 9ze[3 ssaoxa Aue uoodg "9yed ULrem I9A0 9ze[3 InoJ
‘a3e[d Surares e ojuo AUl uayy pue ued ur ARySirs
[00D "UE3]? INO SAWOD pue pajIasul st ¥21dy100] e uaym
10 yonol 03 yoeq s3urrds doj uaym auop ST e "dUOP
[[3UN J0 S9INUIW GG 03 Gy 10J ayeg "ued jpung paseaid

® 0JUI 193] INOJ "9INUIW T 10J paads wnIpaur uo XIut
uay} ‘paads MO[ UO PUS]q I9XTUI JLIIDIA YA ‘[MOq d3Te]
© UI S]UaIpaI3ul ayed J[e 22'[J ",0GE 03 UAO Jeayai]

wreasd nos dnd T
o dno g/1
13em dno T
s33a ¢
1oEI)X0 E[[IUBA “dsy (3z1s "z0 G7'C "q[ T) XTW UI Eugppnd
T 40 9om( a3uero *dsqJ, T ‘xTur ayed mofaA 3xd T

A -dsqr z 03 T (4ap)
1edns pazapmod dno T xty diq aye) 30are) 1oyded T
ZaZUlD IB)IDD

aye) jpung jorie)
Aseq u oMY

UI0D*SUOIIBIDIWOYAIIUNOD MMM T
LLYE-LSP-008-T
X~—7,

suorjear)) awol] A11uno) @

"9ye> 0juo Yoeq aje[d

w0y 9ze[3 ss90xa Aue uoodg "axed WLrem I9A0 9Ze[3 InoJ
‘a3ed Surazes e ojuo 119aul uat) pue ued ur ARYS3Is
[00D "UB3[2 INO SAWI0D PUE PaIdSUI sT }21dY100] B Uaym
10 Yonoj 01 yoeq s3urids doj usym auop SI aNe) "dUOP
[[UN 10 SaINUIUW GG 0] G§ 10] axeq ‘ued Jpunq paseaid

® 0JUI 19]]€( INOJ "9INUIW T 10J Paads WNTPaUI UO XTI
uay] ‘paads MOT UO pUS[q ISXTWI DLIIII[3 YIIM ‘[MOq 931e]
B U SJUSTPaI3UI 9. [[e 9JB[d ,0GE 03 USAO Jeddid

wean nos dnd T
[ro dnd g/1
Jayem dno T
s33a ¢
1oenxo efiuea ‘dsy  (3z1s 'zo Gz'g "ql T) x1wt ur Surppnd
T 409>m( a8uero ‘dsqy, T ‘xrur axed mofpaA 3xd T

A dsqr g 03 T (&1p)
redns pazapmod dnod T xiy diq aye) 3oare) 1oxded T
:9ZD]5) %)

aye) jpung jorie)
Aseq uyomP

Quick n’ Easy
Carrot Bundt Cake

Cake: Glaze:
1 packet Carrot Cake Dip Mix 1 cup powdered sugar
(dry) 1 to 2 Tbsp. milk

1 pkg. yellow cake mix, 1 Tbsp. orange juice or 1
pudding in mix (1 1b. 2.25 oz.size)  tsp. vanilla extract

2 eggs

1 cup water

1/3 cup oil

1 cup sour cream

Preheat oven to 350°. Place all cake ingredients in a
large bowl. With electric mixer blend on low speed, then
mix on medium speed for 1 minute. Pour batter into a
greased bundt pan. Bake for 45 to 55 minutes or until
done. Cake is done when top springs back to touch or
when a toothpick is inserted and comes out clean. Cool
slightly in pan and then invert onto a serving plate.
Pour glaze over warm cake. Spoon any excess glaze from
plate back onto cake.
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