
    

Maple Vanilla Carrots 

2 lbs carrots  
4 vanilla beans 
4 Tbsp maple syrup 
 
Dice carrots into ½” thick coins. Boil carrots in large saucepan. 

Slice vanilla beans in half lengthwise. Scrap the seeds and remaining parts of the beans into the 
pot with carrots. Boil until carrots are soft. Toss with maple syrup and add salt and pepper to 
taste.  
 

Personal Family Favourite 
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