Romanian Carrots with Sour Cream

8-10 medium carrots, peeled and cut on the diagonal into 1/2-inch rounds

1 T flour

1 c sour cream or plain yogurt

¼ c chopped parsley

2 T chopped chives

1 T chopped fresh dill (or ¾ t dried)

¼ t ground fennel seeds

salt and pepper to taste

In large pot, cook the carrots in boiling water to cover until tender, about  5-7 minutes; drain and set aside.  Keep the carrots covered if you want to serve them warm, or plunge them into cold water for several minutes and drain if you prefer them chilled.

In a medium saucepan, melt butter and stir in flour.  Cook for a few minutes on medium heat, stirring frequently.  Whisk in the sour cream or yogurt until smooth and blended.  Add remaining ingredients and gently simmer for several minutes longer, until heated through.

Pour sauce over carrots and serve hot or cold.  If served cold, chill for at least 2 hours.

