TWOSISTERS
MAPLE DIJON JULIENNE CARROTS

3 carrots per serving, grated or cut into matchsticks
TSG Vermont Maple Dijon Grilling Sauce

1. Place carrots in a covered saucepan and boil until just tender, but not mushy
(test by periodically removing, cooling and pinching for desired firmness).
2. Drain and add Vermont Maple Dijon Grilling Sauce to lightly coat. Serve hot.



