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Ingredients

· 1 lb baby carrots – whole
· Tsp fresh thyme

· ½ tsp ground cumin

· 1 glass Chardonnay

· 4 pats of butter

· Salt and pepper
Directions

Preheat oven to 425.  Tear a large length of aluminum foil and fold in half to double thickness.  Place carrots on center of foil, sprinkle thyme and cumin evenly over carrots.  Add butter, salt, and pepper.  Bring up sides of foil to form a bag.  Add Chardonnay just before sealing.  Cook for 40 minutes until carrots are tender.



