
 

 

Glazed Carrots        Makes 4 servings 

Ingredients 

1 pound carrots 

1 tablespoon butter or soft margarine                                                      

1 tablespoon maple syrup, brown sugar, or honey 

1 tablespoon orange juice 

Ground pepper 

 

Directions: 

1.  Peel and slice the carrots into ¼ inch slices.  

2.  In a medium saucepan, bring water to a boil.  Add the carrots and cook until tender, 6-8 

minutes.   

3.  Drain the carrots. 

4. Put the carrots back in the pan with the butter, maple syrup, brown sugar, or honey. 

5. Cook over low to medium heat until a glaze coats the carrots, about 5 minutes. 

6. Season with pepper. 

 

 Cook the carrots in orange juice instead of water. 

 When you combine the butter, sweetener, and orange juice. 

 Add ¼ teaspoon cinnamon or ground ginger  

 Add a small can of mandarin oranges, drained  

Recipe adapted from www.foodnetwork.com 
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Try something different!   

 

http://www.google.com/imgres?q=carrots+cooking+in+a+saucepan&start=166&um=1&hl=en&tbo=d&biw=1024&bih=571&tbm=isch&tbnid=JOBham_8pQSOcM:&imgrefurl=http://www.thehowtomommy.com/how-to-cook/carrot-casserole/&docid=NRXRTFUnPESMOM&imgurl=http://www.thehowtomommy.com/wp-content/uploads/2011/11/4.jpg&w=640&h=427&ei=rma2UJvyNMHD0QHPkIGoDg&zoom=1&iact=rc&dur=190&sig=100272177315420306124&page=8&tbnh=119&tbnw=164&ndsp=24&ved=1t:429,r:8,s:166,i:265&tx=105&ty=75

