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Honey Glazed Carrots 

INGREDIENTS: 

 1 
½ 

-2lbs baby carrots 

 1 
½ 

teaspoons salt 

 4 tablespoons butter 

 4 tablespoons honey 

 3 tablespoons packed brown sugar 

 
1
⁄2 lemon, juice of 

 fresh ground black pepper or chopped parsley, for garnish 

PREPARATION: 

Rinse carrots under cold water and put in a medium saucepan. 

Cover with water and add salt. Bring to a boil. Reduce heat to 

medium-low, cover, and continue cooking for about 15 minutes, or 

until tender. Drain and set aside. 

In a sauté pan, melt butter over medium-low heat. Add honey and 

brown sugar and cook, stirring, until sugar is dissolved. Add the 

lemon juice and gently stir in carrots, coating well. Continue 

heating, gently stirring, until carrots are hot and glazed. Serve 

immediately garnished with freshly ground pepper or chopped 

parsley, if desired. 

 

 

 

 

 

Order and pay for your next 

Good Food Box by 

January 14th 

Next box will be ready for pick 

up 

January 20th 

 At the Civic Centre Auditorium 

2-6pm 

 

 

 
 

 

If you have any questions 

about 

The Good Food Box program, 

please call 

Holly @ 519-751-4357 Ext 241 

Or email 

hconlin@crs-help.ca 

 



 

Big Soft Ginger Cookies 

 

(Photo by Taste of Home.com) 

Ingredients 

 3/4 cup butter, softened 

 1 cup sugar 

 1 egg 

 1/4 cup molasses 

 2-1/4 cups all-purpose flour 

 2 teaspoons ground ginger 

 1 teaspoon baking soda 

 3/4 teaspoon ground cinnamon 

 1/2 teaspoon ground cloves 

 1/4 teaspoon salt 

 

Preparation 

1. In a large bowl, cream butter and sugar until light and fluffy. Beat in egg and molasses. Combine the flour, 

ginger, baking soda, cinnamon, cloves and salt; gradually add to the creamed mixture and mix well. 

2. Roll into 1-1/2-in. balls, then roll in sugar. Place 2 in. apart on ungreased baking sheets. Bake at 350° for 

10-12 minutes or until puffy and lightly browned. Remove to wire racks to cool. Yield: 2-1/2 dozen. 

Originally published as Big Soft Ginger Cookies in Best of Country Cookies 1999, p64 

 


