Creamy Dilled Carrots

Mix in covered sauce pan.  Simmer until crisp (10 Min) 

SAVE THE LIQUID!


4 cups thinly sliced carrots
1 Tb butter


¼ teaspoon sugar


¾ cup water


½ teaspoon salt


pinch of white pepper

Drain liquid into a small pan – bring to a boil.  

In a small bowl, combine until smooth:


1 Tb flour
½ cup light cream

Slowly add flour mixture to boiling water, stirring constantly.

Simmer 10 minutes.  Pour over carrots.  Stir in:


2 teaspoons dry OR 2 Tb fresh dill

Cover and let stand 15 minutes.
