
Recipe
maple & orange roast 
carrots
Roasted in orange juice, a little 
maple syrup, and a sprinkle of 
thyme leaves, carrots become 
sweet and fragrant and wouldn’t be 
out of place on anyone’s Christmas 
table. 

Ingredients

500g Carrots

30g Maple syrup

Juice of 1 orange OR 20g of 
orange juice

A splash of olive oil

3 Sprigs of thyme

Method

Preheat your oven to 180°C.

Prepare your carrots whichever way you like best, perhaps in neat circles, or batons or rough chunks. 
There’s no need to peel the carrots if you don’t want to.

In a small bowl, mix together maple syrup, orange juice, olive oil and the leaves from the sprigs of 
thyme.

Place your cut carrots into a baking tray and mix with your maple syrup dressing until they are well 
coated.

Roast for at least 15 minutes until they are soft - keep in mind, the bigger you have cut the carrots, the 
longer they will take!

Enjoy as a simple side to your dinner.
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Please note: This recipe is correct at the time of publication on 20/12/2022. As we are 
continuously improving our recipes, it is essential to check the label on the dish packaging. 


