
Slow-Cooker 
Orange Carrots  

Home Recipe 
Serves: 16

Prep Time: 10 minutes 
Cook Time: 4 hours

Ingredients 
• 2 pounds carrots, cut into 1-inch pieces 
• ½ cup brown sugar, lightly packed 
• ½ cup orange juice 
• 2 Tbsp butter 
• ¾ tsp cinnamon 
• ½ tsp salt 
• ¼ tsp ground nutmeg 
• 4 tsp cornstarch 
• ¼ cup cold water 

Cooking Instructions 
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1) In a slow cooker, combine the carrots, brown 
sugar, orange juice, butter, cinnamon, salt, and 
nutmeg. Cook on low for 4 hours. 

2) In a small bowl, whisk together the cornstarch 
and water until smooth. Add this mixture to the 
carrots and stir well. Cook for an additional 1-2 
minutes or until the sauce has thickened.  Serve 
warm. 

Recipe adapted from Taste of Home  




