Carrot Souffle��1 & 3/4 lbs. peeled carrots�1 cup sugar�1 & 1/2 teaspoon baking powder�1 & 1/2 teaspoon vanilla�2 tablespoons flour�3 eggs, well beaten with electric mixer�1/4 lb. (1 stick) margarine at room temperature�powdered sugar for garnish��Steam or boil carrots until soft. 


Drain well & place in large mixing bowl. 


While still warm, add sugar, baking powder, & vanilla. 


Beat until smooth.�Add flour & mix well. 


Add whipped egg & beat well. 


Add margarine & blend well. �Pour mixture into 2 qt. baking dish. 


Bake at 350 degrees for 1 hour, until top is light golden brown. 


Sprinkle lightly on top with powdered sugar before serving. �Serves 8-10.�Barbara Wright��p.s. This is so delicious, that you will think you are eating candied yams instead of carrots!�





