ChefTec Software

Glazed Carrots (Carrots Vichy)

John Wiley & Sons, Inc.

Categories Buffet, Continental, Dinner, Lunch, Party, Side, Vegetable









Prep  00:20

Yield


1.13
lb



Cook 00:30

Portion

3
oz

Num Portions

6

Ingredients

1½
lb

Carrot


as needed
water (see Note)

1
oz

butter

1
tbsp

sugar

1
tsp

salt


to taste
ground white pepper


to taste
chopped parsley

1. Trim, peel, and slice the carrots on the bias

2. Place them in a saucepan or straight-sided sauté pan.  Add water to barely cover the carrots.  Add the butter, sugar, and salt.

3. Bring to a boil.  Lower heat and simmer until the carrots are tender.  Remove carrots and cool.  Continue to cook liquid until syrup consistency.  Toss the carrots so that they are well coated with the glaze that is left in the pan and are heated through.

4. Garnish with chopped parsley.

Copyright John Wiley & Sons, Inc.
