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Carrot Pineapple Bread  
Prep Time: 15 minutes  
Cook Time: 20 minutes—1 hour  
Cost per serving: $0.17 
 
What you need: 
 
Utensils: 
 2 loaf pans or 18 muffin cups or paper liners on muffin tin  
 Large mixing bowl  
 Medium mixing bowl  
 Mixing spoon  
 Measuring cups & spoons  

 
Ingredients: 
 1 teaspoon oil or cooking spray  
 ¾ cup sugar  
 ⅓ cup unsweetened applesauce  
 3 eggs  
 1 cup carrot, grated  
 1 cup crushed pineapple, un-drained  
 2 teaspoons vanilla  
 3 cups all-purpose flour  
 1 teaspoon baking soda  
 1½ teaspoon ground cinnamon  

 
What to do: 
1. Wash your hands and clean your cooking area  
2. Clean the tops of canned food items before opening them.  
3. Preheat oven to 325F̊.  
4. Grease 2 loaf pans or about 18 muffin cups or use paper liners on 

muffin tin.  
5. Combine sugar, applesauce, and eggs in 

a large mixing bowl.  
6. Add carrot, pineapple and vanilla.  
7. In a separate mixing bowl, mix flour,  

baking soda and cinnamon.  
8. Add the flour mixture to the carrot  

mixture and mix well.  
9. Pour into loaf pans or muffin cups and fill 

to about ⅔ full.  
10.Bake loaves for 1 hour. Muffins for 20 

minutes.  
11.Cool and serve.  

http://fortbend.agrilife.org
mailto:deanne.garrett@ag.tamu.edu

