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 Carrot Squares 
           

  

       
 
 
     32% calories from fat 
 
 

Ingredients Instructions 

vegetable oil spray  
 
¼ cup butter 
 
¼ cup light mayonnaise 
 
2/3 cup brown sugar, 
unpacked 
 
1 teaspoon vanilla  
 
1  egg 
 
2 egg whites 
 
¼ cup 1% milk 
 
2 cups flour 
 
2 teaspoons baking   
powder 
 
½ teaspoon salt 
 
2 cups finely grated 
carrots, (2-3 carrots) 
 
 
 
Makes 30 servings 
 

1. Prepare a 13x9x2” pan (or 2 
- 8x8x2” pans) with 
vegetable oil spray. 
 

2. Peel and grate carrots, set 
aside. 

 
3. Melt butter in medium 

saucepan, remove from 
heat. Add mayonnaise, 
brown sugar and vanilla, mix 
until well blended. Beat in 
egg, egg whites, and 
milk.Set aside. 

 
4. In a separate bowl sift 

together the flour, baking 
powder, and salt; add the 
flour mixture and carrots to 
sauce pan. Stir until blended. 

  
5. Pour batter in pan(s) and 

bake in 350° F oven for 30 
minutes. Cut squares while 
slightly warm. 
 

Notes: 
• Sprinkle batter with 2 
  Tablespoons chopped walnuts 
   before baking. 
 
• Combine ¼ cup confectionary 
   sugar  with 2 Tablespoons of 
   milk.  Drizzle over top of warm 
   squares before cutting.  
 
• Use mashed carrots in place of 
  grated carrots.  
 

Source:  Cornell Cooperative Extension Schoharie and Otsego Counties.                     January 2010 
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