
 

Ingredients
I  bag of frozen sliced carrots,12- to 16-ounces, thawed, or two 
cups of sliced fresh carrots 
6 to 10 slices of bacon
� small onion, chopped
2-3 tablespoons of vinegar
2-3 tablespoons of sugar
Salt and pepper to taste

Directions
Cook the carrots until tender-crisp. Place in a colander to 
drain while cooking the bacon.
Fry 6-10 pieces of bacon until crisp. Place the bacon on a paper 
towel.  Reserve the bacon fat.
Chop the onion finely.
Fry the onion in the bacon fat. You may want to drain off 
some of the bacon fat before frying the onion. 
Add the vinegar and sugar to the fried onion and bacon fat.
Add the carrots and bacon, cooking just until the carrots are 
heated through.
 Add salt and pepper to taste.

Vær så god!

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s

Recipe courtesy of Annie Malsam

carrots A bacon


