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carrot buns 

recipe for about 15 buns (depends strongly on the size you make): 

12 dl flour suitable for rolls, best: full corn flour consisting of different sorts of grain 

(1 dl graham flour) 

1 carrot or several small ones (I definately prefer the small ones) 

about 1/2 dl liquid margarine (or something alike) 

1 package active dry yeast (à 11g) 

5 dl warm water 

2 tablespoons of sugar or syrup (I use maple syrup) 

salt 

 

 mix the flours and the active dry yeast in one (smaller) bowl 

 mix water, sugar/syrup and salt in the other (bigger) 

 Give the flour to the water in small portions, always mixing everything with your fingers so that the 

mixture is homogene. Take your time with this, your buns are much better when you add the flour 

bit by bit. When it gets more sticky, kneading the dough, until it is smooth 

 Grate the carrot(s) and the margarine and continue kneading the dough in the bowl (or on a floured 

surface) until it is all smooth and elastic.   

 After this hard massage, the dough needs some time to rise: cover the dough in the bowl with a 

clean towel and let it rise for at least 30 minutes in some dry and warm place. Go for a walk,  do 

some sports or surf in the internet for more recipes. 
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 Take a little flour and cover your hands with it. Start then forming a bun and put it on a baking tray 

covered with non-sticking baking paper 

 

 Cover the baking tray again with the towel and let the buns rest for another 30 minutes. 

 You can brush the top of your buns with a little water, before putting them into the oven.  

 Heat up your oven to 225 degrees (Celsius) and bake your buns for 10-12 minutes. 

 

 


