Carrot Bread

1 cup sugar




1 tsp cinnamon

¾ cup cooking oil



½ tsp salt

1 egg (slightly beaten)



1 tsp vanilla

1 ½ cup flour




1 cup carrots (grated fine)

1 tsp baking soda

Directions:

1. Cream the sugar and cooking oil in a medium bowl.  Mix.  Add the egg.

2. In a smaller bowl, put the flour and soda.  Stir ½ cup nuts (optional).  This will coat them and keep them from rising up to the top of the bread.  Then, add the cinnamon and salt.

3. Pour the dry ingredients in with the sugar mixture.

4. Add the vanilla and stir.

5. Fold (or lightly stir) in the carrots.

6. Pour the batter into a lightly greased bread loaf pan.

7. Bake at 325 degrees F for 1 ½ hour or until lightly brown and a toothpick comes out clean.
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