
Honeyed carrot, sultana
& peanut butter finger
sandwiches

Preparation:      10 minutes
Serves:                 2

Place grated carrot on a sheet of paper towel and squeeze to remove
excess moisture. Combine carrot and honey in a small bowl. Stir until
well combined. Place bread onto a board and lightly spread with
peanut butter.

Top 2 slices of bread with the carrot mixture and sprinkle each with 2 tbs
of sultanas. Top with remaining bread. Cut each sandwich in 3 fingers.
Wrap in plastic wrap or greaseproof paper and serve.
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For fresh fruit and vegetable recipes visit
www.freshforkids.com.au.
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Honeyed carrot, sultana & peanut butter 
finger sandwiches



Breakfast
Scrambled egg, cherry tomato & spinach muffins
Preparation about 10 minutes
Cooking about 5 minutes
Serves 2

4 eggs, at room temperature
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