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Islander Glazed Carrots

* % stick butter
2 Thsp.orange infused olive oil

e1/4cup thinly sliced fresh gingerroot,
peeled

1 garlicclove, minced

2 |bs.organiccarrots, (Rainbow variety

carrots make fora very pretty finish)

sliced into sticks, rounds or ovals

1/2 cup orange juice

1/2 bottle Islander Ginger Beer

Sea Saltand pepper to taste

% cup minced parsley (orif you care cooking with local carrots, use
the fresh carrot tops)

% tsp ground cardamom

Heat butterand orangeinfused olive oilin a sauté pan over high heat just
until the butter melts. Add the carrots,gingerrootand garlicand sauté,stir-
ring frequently,about5 minutes. Add orangejuiceand Islander Ginger Beer;
bring toasimmer.Reduce heat,season to taste with sea saltand pepper.

Coverand continue cooking over low heatabout1 O minutesoruntilcarrots
aretender.Uncoverand allow theliquidin the pan toreduce to a glaze.
Adjust seasonings to taste, finish with chopped parsley and a sprinkling

of ground cardamom .
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