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Herb Glazed Carrots
A semi sweel but healthy side

SERVINGS: 6 PREPPING TIME: 10 MIN TOTAL TIME: 40 MIN

INGREDIENTS DIRECTIONS

1.Preheat oven to 400 degrees. Put the carrots in a
2 Ibs Gourmet Carrots large bowl and drizzle with avocado oil. Sprinkle
2 ths Avacocdo Oil with the thyme, salt and a little pepper. Place on a

1/2 tsp Dried Thyme parchment lined baking sheet spreading carrots out

evenly. (Save bowl for later.) Roast carrots for 20-
1/2 tsp Salt

30 minutes (depending on size) until tender and
Pepper to taste browned.
> ths Salted Butter 2.Meanwhile, melt the butter in a small saucepan
over medium heat. Whisk in the honey, vinegar,
1 ths Honey and a pinch of salt. Bring to a boil and stir often.
1/2 tbs Apple Cider Vineger Cook until slightly thickened, 1-2 minutes. Remove
from heat and whisk in mustard, then chopped

1 tsp Dijon Mustard
parsley and chives. Reserve a tablespoon each of

1/4 cup Fresh Parsley the herbs for garnish if desired.

1 tbs Fresh Chives 3. Transfer roasted carrots to reserved howl. Drizzle
with the honey mixture and stir well. Transfer to
serving bowl and sprinkle with reserved herbs.

4.Enjoy!!



