MAPLE-GLAZED CARROTS

Ingredients
1 pound of carrots, small or cut into rounds
3 tablespoons of butter
a cup of maple syrup Grade B’
1 tablespoon of salted herbs?

Put the carrots, butter, and syrup in a saucepan with enough water to cover the carrots. Boil until the carrots are
tender. 2-3 minutes before the end of cooking, add the salted herbs. Serves 4.

ACTIVITIES
1. What other ways to cook carrots do you know of?
2. What other vegetables can you eat both cooked and raw?
3. Are there other orange vegetables? What colors of carrots can you find?
4, Search on line to find out how baby carrots are made.
5. Do an experiment with different shapes and sizes of carrots to find the best cooking time.

Notes
' Industrial maple syrup (Grade 3) in not available in Québec. In the U.S., Grade B can be ordered on line.

2 See the article on preparing herbes salées.





