INGREDIENTS

1/2 Ib. fresh carrots or baby carrots
1/2 stick margarine

6 Thsp. brown sugar

1 tsp. cinnamon

1 tsp. ginger (optional)

DIRECTIONS

1. Cut carrots into bite-sized pieces and boil for 10
minutes (until tender).

2. Melt margarine in large skillet over low heat.

3. Add brown sugar, cinnamon and ginger and
cook 1-2 minutes.

4. Add hot, drained carrots stirring well, to coat.

5. Remove when shiny and well glazed.




