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Preheat oven to 425 degrees F (220 degrees C).
Step 2

Lightly grease a large baking sheet with oil of choice;
set aside. Or line a large baking sheet with parchment
paper to make cleanup easier.

Step 3

Trim ends of the Carrots (6 cups) and cut them into
thirds for 2-inch chunks. If any of the pieces are very
thick, cut them straight down the middle so that all
pieces roast evenly.

Step 4
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Roasted Carrots with Honey
Butter Glaze

Roasted Carrots with Honey
Butter Glaze

Roasted Carrots with Honey
Butter Glaze
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Roasted Carrots with Honey
Butter Glaze

Roasted Carrots with Honey
Butter Glaze

Roasted Carrots with Honey
Butter Glaze
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Roasted Carrots with Honey
Butter Glaze

Roasted Carrots with Honey
Butter Glaze

Roasted Carrots with Honey
Butter Glaze
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Roasted Carrots with Honey
Butter Glaze
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