EASIEST GLAZED CARROTS
1
Tbsp. extra-virgin olive oil

1
lb. carrots, peeled, cut into 4x1" pieces

½
cup fresh orange juice

¼
cup honey

4
Tbsp. unsalted butter

2
tsp. finely grated peeled ginger

1½
tsp. Diamond Crystal or 1 tsp. Morton kosher salt

1
Tbsp. parsley leaves with tender stems


Lemon wedges (for serving)

Heat 1 Tbsp. extra-virgin olive oil in a medium skillet over medium-high. Add 1 lb. carrots, peeled, cut into 4x1" pieces, and toss to coat. Add ½ cup fresh orange juice, ¼ cup honey, 4 Tbsp. unsalted butter, 2 tsp. finely grated peeled ginger, 1½ tsp. Diamond Crystal or 1 tsp. Morton kosher salt, and ½ cup water and bring to a boil. Cover pan and cook until liquid has thickened slightly, 6–8 minutes.

Uncover pan, reduce heat to medium, and cook until glaze is reduced to almost ¼ cup, is darkened and sticking to sides and bottom of pan, and looks like it is breaking, about 3 minutes. Reduce heat to low, add 2 Tbsp. water, and cook, stirring, until emulsified, about 1 minute.

Transfer carrots to a platter and top with 1 Tbsp. parsley leaves with tender stems. Serve with lemon wedges for squeezing over.
This glazed carrots recipe is the perfect thing to make when you’re about to sit down to Thanksgiving dinner and realize you need just one more side dish. It requires a single skillet, a handful of ingredients you likely already have on hand—not just for the holiday season but any time of year—and comes together in about 15 minutes. In fact, it’s so easy, we bet you’ll keep it in the rotation for many weeknight dinners to come.
The glaze combines fresh orange juice, honey, butter, and freshly grated ginger, which you’ll cook with the carrots until the sauce is reduced and caramelized. A splash of water restores the mixture to a sticky, bright, buttery glaze that clings to the glistening veg. 
This recipe is adaptable too. Don’t have any honey? Swap in maple syrup or brown sugar. No OJ? White wine, apple juice, or stock will work. Used all your ginger in the cranberry chutney? Add the zest of a lemon and finish with lemon juice instead of water. And if you need a vegan option for the butter, a plant-based version or coconut oil will do just fine. If you bought whole carrots with the greens still attached, feel free to use those as garnish in place of fresh parsley. And while we can’t endorse baby carrots, this recipe adapts to whatever you might have around.
Store any leftovers in an airtight container and refrigerate for up to three days, but don’t bother reheating them. The cold candied carrots make a fantastic salty-sweet-savory topping for yogurt.

For more easy side dish recipes, consider these roasted carrot coins with thyme, baked sweet potato fries with a spicy dip—or go all out with our favorite recipe for mashed potatoes.

SERVES: 4`






RACHEL GURJAR September 21, 2023

