
Dehydrated Carrots  
One of the less commonly purchased items available at the Home Storage Center, currently 
selling for $9.00 for 2.1 lbs in a #10 can, is dehydrated carrots. They're pretty versatile--you can 
use them in breads, cakes, smoothies’ soups, casseroles, and baby food.   
 
Recipe equivalents: 
 
Fresh                               Mashed     Shredded     Dehydrated  + Water to reconstitute 
1/3 pound or 2 carrots    2/3 cup      1 cup           1/3 cup         + 1/2 cup + 1 tablespoon 
1/2 pound or 3 carrots    1 cup         1 1/2 cups    1/2 cup         + 7/8 cup  
1 pound    or 6 carrots    2 cups        3 cups          1 cup            + 1 3/4 cups 
 
 
Soups.  Just add the carrots and whatever water you would use for rehydrating to the soup 
and let them rehydrate as the rest of the soup cooks. 
 
Easy Chicken Noodle Soup 
 
2  TBS. dehydrated Carrots 
2  TBS. dehydrated Celery 
 
2  cups  Water 
1  pint canned Chicken, undrained  
1  tsp. Chicken Bouillon 
¼ cup Angel Hair Pasta (or spaghetti), broken in 1 ½  inch pieces 
 
Reconstitute carrots and celery in boiling water for 10 minutes, or until vegetables are 
tender.  Add in chicken, bouillon, and pasta and boil 3 more minutes, or until pasta is done. 
 
Cakes and Muffins.  Rehydrate carrots for 15-30 minutes before mixing into batter. 
 
Carrot Cake 
1 ½ cups  Flour 
1      cup   Sugar 
1      tsp.   Baking Powder 
1      tsp.   Baking Soda 
1      tsp.   Cinnamon 
½     tsp.   Salt 
2/3   cup   Oil 
2               Eggs 
1/3 cup dehydrated Carrots (whirled in blender, if possible, to make finer pieces), reconstituted  
           in 1/2 cup + 1 TBS. Water 
1/2 cup crushed Pineapple with juice 
1    tsp. Vanilla Extract 
1/2 cup chopped Nuts 
 
Mix all ingredients until moistened.  Beat two minutes on medium speed.  Pour into two greased 
and lightly floured 8" pans or one 9x13" pan.  Bake 45 minutes at 350 degrees. 
 
 



Frosting 
½  cup  Butter 
3   oz.   Cream Cheese 
3  cups Powdered Sugar 
2  tsp.   Vanilla Extract 
 
Cream butter and cream cheese together, then beat in sugar and vanilla.  Frost cooled 
cake.  Store in refrigerator until ready to serve.  
 
Carrot Muffins 
2  cups  packed Brown Sugar 
1  cup    Oil 
3            Eggs (OR 3 tablespoons powdered eggs and 1/3 cup water) 
1  cup    Dehydrated Carrots, whirled in blender for a bit to make finer carrots, if possible 
1  cup    Crushed Pineapple, drained 
3  cups  Whole Wheat Flour 
1  tsp.    Salt 
1  tsp.    Baking Soda 
1  tsp.    Cinnamon 
2  tsp.    Vanilla Extract 
1  cup    chopped Walnuts (optional) 
 
Beat first three ingredients together.  Mix in remaining ingredients, without overmixing.  Bake in 
muffin tins at 350 degrees for 20 minutes. 
 
Optional.  Instead of mixing walnuts into batter, sprinkle them on top of the muffin batter.  This 
will toast the nuts, and you can leave some plain for those who'd rather not have nuts. 
 
Baby food. 
2 tablespoons dehydrated carrots 
1/3 cup boiling water 
 
In a small bowl, reconstitute carrots in boiling water.  Let stand, covered, for thirty 
minutes.  Mash thoroughly with fork. 
 


