
1kg Chantenay or other small carrots
3 tbsp sunflower oil
2 tbsp white wine vinegar
2 tbsp clear honey

1. Heat the oven to 190C/170C fan/gas 5. Tip the carrots into a roasting tin and toss with the
sunflower oil and some salt and pepper. Roast for 30 mins.

2. Drizzle the vinegar and honey over the carrots, toss well and return to the oven for a
further 20 mins.

Honey-glazed Roast Carrots

Ingredients

Method

Revision #1
Created 2020-08-30 16:33:11 UTC by Timothy
Updated 2021-11-03 16:10:48 UTC by Timothy

https://bookstack.tblindustries.be/uploads/images/gallery/2020-08/KU8emdWrMWDihhRA-image-1598812457563.png
https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/glossary/sunflower-oil-glossary
https://www.bbcgoodfood.com/glossary/honey-glossary
https://www.bbcgoodfood.com/review/test-five-best-roasting-tins

