
ACROSS FROM THE CHILDREN'S MUSEUM OF SOUTHERN OREGON 

Ingredients:
1 ½ pounds baby carrots
1/4 cup butter
1/3 cup maple syrup
salt and pepper to taste

 Drop-in Kitchen  
Thursday 2:00pm

3/7 Maple Glazed Carrots
3/14 Cucumber Salad
3/21 Roasted Chickpeas
3/28 Turkey Pinwheels

Get ready to chop, mix, and measure! Kids can dive into our fun, hands-on Drop-in Kitchen to
learn new kitchen techniques and culinary skills while preparing the recipe of the day. 
This skill-building experience is included free with your Museum admission or membership.

Directions:
1.Place carrots in a large saucepan, cover with salted water,

and bring to a boil. Reduce heat to medium-low; simmer until
tender, 15 to 20 minutes. 

2.Drain; transfer to a large platter. 
3.Melt butter in a small saucepan over medium-low heat. Stir in

syrup until warmed through, 1 to 2 minutes. 
4.Pour over carrots and toss to coat; season with salt and

pepper.

Drop-in Kitchen  
Saturday 2:00pm

406 W. MAIN ST.MEDFORD, OR           WWW.TCMSO.ORG @TheAnnex_ClayCulinaryStudio
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3/5 Garden Salad
3/12 Green Smoothies
3/19 Bean and Cheese Burritos
3/26 Spiced Orange Tea

Maple Glazed Carrots
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