
 

“Like” us on Facebook for photos from tonight’s class! www.facebook.com/independenthealthfoundation 

  

 @HealthyOptBuff 

April 28th, 2015 Cooking Class 

Featuring 

D’Avolio’s Olive Oil and Vinegar 

  

Ingredients:  

2 tbsp. honey 

2 tbsp. sesame oil 

1 ½ tbsp. low sodium soy sauce 

1 tbsp. sesame seeds  

1 Tbsp. D’avolio garlic olive oil 

1/8 tsp. chili flakes 

2 lb. carrots, peeled and cut into 1 inch pieces 

 

 

 

 

 

 

 

 

Directions:  
  
Combine first 6 ingredients in a large bowl.  Toss carrots in the dressing and arrange in a single layer in a 

roasting pan or baking sheet.  Bake in 350 degree oven for 1 hour, turning once or twice, until carrots are 

browned and soft.   

   

 

 

Soy Sesame Roasted Carrots 
Serves 6 


