
B A L S A L M I C  F R I E D  C A R R O T S
C O O K  T I M E :  ~ 3 0  M I N U T E S

Ingredients : Direct ions:

Carrots, cut into sticks

water

olive oil

balsamic vinegar 

salt & pepper

garlic powder

In  a  deep f ry ing  pan ,  add carrots  and enough water
to  submerge them.  Br ing  to  a  bo i l  and let  s immer
unt i l  car rots  are  most ly  soft  but  not  f rag i le .  

Dra in  water ,  add o l ive  o i l  to  same pan and br ing  to
medium heat .  F ry  carrots  unt i l  they start  to  brown.
Add ba lsamic  v inegar  to  the  pan ,  measur ing  wi th
your  heart  ( i t  w i l l  be  steamy) .  Cont inue f ry ing  unt i l
cooked to  your  l i k ing ,  adding  sa l t ,  pepper ,  and gar l ic
powder  to  season .   


