2 Tablespoons  Margarine
1 1/2 pounds Carrots

1cup Water
1/4 teaspoon Pepper
2 teaspoons Sugar

Serving Size: 1 cup Glazed Carrots

>

Key nutrient facts are circled in orange.
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. Cook for 1 more minute, until the §
carrots are glazed "

Peel the carrots. Cut in half lengthwise. Then
cut into 1 inch pieces.

Melt the margarine in a heavy saucepan on
low heat.

Add the carrots. Stir to coat them with the
margarine.

Add the water, salt and pepper.

Cover and simmer for about 15 minutes until
tender.

Drain the water.

Add the sugar.

Cover the pan.

Shake the pan back and forth on the burner
for about 1 minute.

but not brown. ' "_A;-__
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2 Tablespoons (1/4 stick) margarine
1 1/2 pounds carrots

Estimated Cost:
Per Recipe: $1.51
Per Serving: $ 0.25

This material was funded by PENNSYLVANIA NUTRITION EDUCATION TRACKS, a part of USDA's Food Stamp Program. To find out how the Food Stamp
Program can help you buy healthy foods, contact the PA Department of Public Welfare’s toll-free Helpline at 800-692-7462. This institution is an equal

opportunity provider and employer.



