
© 2007 Kitchen Kettle Village, Intercourse, Pennsylvania.  Call 1-800-717-6198 

CARROT JAM 
SUGGESTIONS

1. Wonderful served on gingerbread and topped with whipped cream.

2. Spread 1-10 oz. jar over an 8 oz. block of cream cheese & serve with crackers.

3. Spoon a few tablespoons over your favorite meatloaf in the last 15 
minutes of cooking as a glaze.

4. Finished off cooked carrots with a few tablespoons.

5. Mix equal parts Kitchen Kettle Carrot Jam with Kitchen
Kettle Horseradish Mustard and baste pork tenderloin.  


