
Carrot
Daucus carota, Umbelliferae

How to Store Carrots

Remove greens and refrigerate 
carrots in a plastic bag.  

Carrots can be frozen. Slice, chop or 
dice and blanch for three minutes, 
rinse in cold water, drain, let dry, and 
pack in zip-loc bags.

Just for fun You can make a very 
charming, fern-like decoration if the 
thick end of a large carrot is cut off 
and placed in a saucer of water in a 
warm place, when the young delicate 
leaves begin to sprout and form a 
pretty tuft of verdant green, well worth 
the slight trouble entailed.

History  The name Carota for the 
garden Carrot is found first in the 
writings of Athenaeus (A.D. 200), and 
in a book on cookery by Apicius 
Czclius (A.D. 230). It was Galen 
(second century A.D.) who added the 
name Daucus to distinguish the Carrot 
from the Parsnip, calling it D. pastinaca, 
and Daucus came to be the official 
name in the sixteenth century, and was 
adopted by Linnaeus in the eighteenth 
century.

Although carrots are popular and 
plentiful, it is difficult to grow a great 
carrot that is crisp and sweet.  They 
need the proper conditions to grow.

C

The Carrot is a 
favourite staple in many 
households. Carrots are 
an excellent choice not 
only for taste but for 
nutritional value. 

1 lb. Carrots

2 Tablespoon. Butter

1 1/2 Tablespoon. Honey

Salt and Pepper

1-2 Tablespoon. Chopped         Fresh Mint

Peel carrots and cut into evenly sized rounds or sticks.  Combine carrots, butter honey and 1/2 cup water in large skillet over medium-high heat.  Bring to a simmer and cook until 

carrots are tender and most of the liquid has reduced to a glaze. 10-15 minutes.  Season to taste with salt and pepper. Sprinkle with mint, toss well and serve.

Saute in butter with a little onion, salt 
and fresh herbs of your choice.

Honey glazed carrots with mint


