
FRANKO’S FAVORITES 
 
 

GLAZED CARROTS 
Slice 6 large carrots diagonally and cook until just barely tender. 
Drain and set aside. In large skillet, melt 2 Tbsp. butter, stir in 4 
Tbsp. brown sugar, then 2 Tbsp. prepared mustard (I use regular). 
Add carrots and stir till covered. Add salt and pepper to taste and 
stir occasionally until glaze has thickened. (A number of people 
who have told me they don’t like carrots have raved about these 
and asked for the recipe.) 


