


CITRUS GLAZED CARROTS

4 medium sized Tasmanian carrots
2 tablespoons honey
1/3 cup shaved palm sugar
½ cup freshly squeezed orange juice 
1 tablespoon fresh coriander
1 teaspoon cumin


Peel carrots and slice.  

Heat honey, sugar and orange juice in a pan.  
Add carrots and gently cook until carrots are tender and well glazed. 

Remove carrots with a slotted spoon and reduce the liquid to a sauce consistency. 

Return carrots to pan with coriander and cumin. 

Toss well and serve.





Recipe by:  Kate McGhie
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