CARROTS with HONEY & DILL yields 2 portions
                                         recipe developed by The Clever Cleaver Brothers®
      2 cups of sliced, blanched carrots




1 tablespoon chopped fresh dill
      

      1 tablespoon butter





   white pepper to taste



1 1/2 tablespoons honey




        

1.
Clean, peel and slice carrots. Place in boiling, salted water and simmer until al dente. DO 
NOT 
OVERCOOK! Cool completely under cold, running water. Drain well and hold for use.

2.
In a sauté pan, heat butter over medium heat. Add prepped carrots and move carrots in the pan.

3.
Add honey and chopped fresh dill. Mix to coat evenly and season to taste with white pepper.

PARSLEY RAP POTATOES





        recipe developed by The Clever Cleaver Brothers®
      Parisian scooped potatoes as needed

   
   salt & white pepper to taste

1/2 tablespoon butter





1 tablespoon chopped fresh parsley

1/2 tablespoon olive oil

1.
Peel potatoes and rinse under cold water. Keep in cold water so they won't turn brown.

2.
Using the Parisian scoop, scoop out potato balls as needed and keep in cold water.

3.
Place scooped potato balls in a sauce pan and cover with cold water. Bring the water to a boil


and immediately turn to simmer Cook until the potatoes are al dente. DO NOT OVERCOOK!

4.
Drain and cool completely under cold running water. Be careful not to let the running water


break apart the potato balls. Pat potatoes dry with a paper towel. Proceed to final step or place


in the refrigerator until ready to use.

5.
Heat butter and olive oil in a sauté pan. Add potato balls, salt & pepper and chopped 

parsley. Saute until hot and golden brown. ENJOY!
