
Share this recipe with a friend!

Orange-Glazed Tarragon Carrots

             
Ingredients
•1 pound carrots, with the tops still on
•2 tablespoons butter
•juice of 2 oranges
•Salt and pepper to season
•A handful of tarragon leaves

Directions 
1.Cut the tops off the carrots, leaving a few inches of green on for looks. Quarter 
the carrots lengthwise, getting a bit of green with each spear. Place in a sauté pan 
large enough to hold them comfortably. Add the butter and orange juice, then pour 
over just enough water to cover. With lid on, cook until the carrots are half done.
2.Remove the lid and continue cooking until the carrots are tender and the liquid 
has reduced to a glaze. Shake the pan so the carrots are nicely coated with the 
glaze. Season with salt and pepper. Tear up the tarragon leaves and throw them in. 
Remove the carrot spears with tongs to a platter, drizzle over the liquid in the pan, 
and serve.

Nutrients (approximately)
Calories per serving 88 
Total Fat 4g, Sat. Fat 2.5g, Sodium 125mg, Fiber 4.4g 
Sugars 8g 
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www.foodnetwork.ca    Makes 6 servings

Orange-Glazed Tarragon Carrots

             
Ingredients
•1 pound carrots, with the tops still on
•2 tablespoons butter
•juice of 2 oranges
•Salt and pepper to season
•A handful of tarragon leaves

Directions 
1.Cut the tops off the carrots, leaving a few inches of green on for looks. Quarter 
the carrots lengthwise, getting a bit of green with each spear. Place in a sauté pan 
large enough to hold them comfortably. Add the butter and orange juice, then pour 
over just enough water to cover. With lid on, cook until the carrots are half done.
2.Remove the lid and continue cooking until the carrots are tender and the liquid 
has reduced to a glaze. Shake the pan so the carrots are nicely coated with the 
glaze. Season with salt and pepper. Tear up the tarragon leaves and throw them in. 
Remove the carrot spears with tongs to a platter, drizzle over the liquid in the pan, 
and serve.

Nutrients (approximately)
Calories per serving 88 
Total Fat 4g, Sat. Fat 2.5g, Sodium 125mg, Fiber 4.4g 
Sugars 8g 

Recipe from:
Laura Calder, 

www.foodnetwork.ca    Makes 6 servings


