HONEY BALSAMIC ROASTED CARROTS
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Sweet carrots, roasted in the most delicious honey balsamic 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 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 olive oil
1 tablespoon honey
Fresh parsley and thyme

Kosher salt

HOW I MAKE THESE:
1. Preheat oven to 400 degrees. Line a large sheet pan with parchment paper. Set aside.

2. Wash carrots and pat dry.  Slice in half lengthwise, or if your carrots are long and thin, cut into chunks rather than cutting lengthwise. 
3. In a medium bowl, whisk together the vinegar, oil and honey until combined. Add in the carrots - a few at a time - to the liquid mixture. Toss or roll carrots around to coat well in the balsamic mix. Lay carrots out onto the parchment paper-lined sheet pan, reserving the leftover glaze.  

4. Roast for 35 - 45 minutes. Flip carrots halfway through roasting. Brush carrots with leftover honey balsamic glaze a few times throughout cooking.

5. Remove from oven and sprinkle with fresh parsley, thyme 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 carrot are to begin with.
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