BUTTERSCOTCH CARROTS

2 cups canned carrots or 1/2 lb fresh carrots, cut in slices



4 Tbsp. butter or margarine


2 tsp. corn starch or flour


¼ cup orange juice


1/3 cup firmly packed brown sugar


¼ tsp. salt


¼ tsp. vanilla


pinch of cinnamon

Steam fresh carrots and drain, or drain canned carrots.  In small saucepan, melt butter and stir in flour or cornstarch.  Add remaining ingredients, except vanilla, stirring constantly until smooth and slightly thickened.  Stir in vanilla and carrots.  Reheat if necessary before serving.  Serves 4.
