
a Greenbelt feast for the senses from FoodShare’s Field to Table Catering

Rainbow Roasted Carron Farms Carrots

Four generations of the Verkaik Family at Carron Farms have been farming the rich 
organic based soils of the Holland Marsh in Ontario�s Greenbelt since 1934. Their motto 
�rich in nutrition, bold in taste� is the cornerstone of their business, which brings high 
quality, safe, farm-fresh vegetables to customers in a rainbow of colours. Carron Farms 
o� ers Carrots (Orange, Yellow, Purple, Red, White), Beets (Red, Golden, Candy-stripe), 
Parsnips, Purple Top Turnips, Onions (Red, Yellow), and Pumpkins. 

Find out more at www.carronfarms.ca.

5 large colourful Carron Farm carrots (one of each colour: orange, yellow, purple, red, white)
1/4 cup vegetable oil
1 Tablespoon balsamic vinegar
1 Tablespoon honey
1 one clove of garlic, chopped
Pinch of hot pepper � akes (optional)

Preheat oven to 400 degrees.
Wash carrots but do not peel. Chop into 1� pieces.
Toss carrots with oil, balsamic vinegar, honey, garlic and hot pepper � akes if desired.
Place carrots in a baking pan and roast for about 40 minutes or until carrots can be pierced with a fork.
 (Serves 4)


