HONEY & MAPLE GLAZED CARROTS
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Sweet carrots, glazed in the most delicious honey and maple glaze you ever tasted!  I do recommend using the best balsamic vinegar that you can afford. I adore the tang of balsamic vinegar and love how it plays with the sweetness of the honey and maple in this recipe. Such a simple ingredient list ... but the end result is complex, deep and satisfying on so many levels.   Hope you enjoy – these are like eating candy!
INGREDIENTS:

2 pounds carrots, washed and peeled
2 tablespoons balsamic vinegar
2 tablespoons butter
2 tablespoons honey
2 tablespoons maple syrup
Fresh parsley, thyme and chives
Kosher salt

HOW I MAKE THESE:
1. Wash carrots and pat dry.  If using full-sized carrots, cut into one-inch chunks.  If using mini or baby carrots, leave whole.  Steam carrots on the stovetop, or microwave, just until fork-tender (you don’t want mushy carrots, so don’t overcook).
2. Meanwhile, in a small heavy pan, whisk together the vinegar, butter, maple syrup and honey until combined.  Whisk constantly, and bring to a low simmer; remove from heat.

3. In a serving bowl or platter, add in the carrots – drizzle with warm glaze.
4. Sprinkle with your choice of fresh parsley, thyme, chives and kosher salt. Serve immediately. 
NOTE: Cooking time will vary depending on how firm or soft you prefer your carrots. Also, it will vary depending on how thick or large your carrots are to begin with.

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words or link back to www.snowflakesandcoffeecakes.com for the recipe.
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