4 - 6 servings
Glaz
INGREDIENTS DIRECTIONS

e 11/2Ibs carrots (6-7 Large), | 1- Bring water to a boil, add sliced carrots, boil/
peeled and sliced steam until tender. About 5 minutes.

3 Tbsp butter/olive oil 2. Drain the cooked carrots. Add butter,

_ sweetener and 2-3 more tablespoons of water
2-3 Tbsp honey (can substi- to the pan and turn the heat to medium,
tute for brown sugar or ma- stirring continuously.

ple syrup) . Add cooked carrots back into the pan and

2 Cups water cook on medium heat until the water has

Chooped chives. parslev. fill steamed off and carrots are nicely coated with
PP Ives, parsiey, i a sweet glaze, about 2-3 minutes.

or fennel for garnish

(optional) . Garnish and serve.

Tip: this method can be used on carrots,
parsnips, turnips, rutabagas or beets.

Become a Recipe Tester and enter to win a $100 gift card!
Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




