Carrots with Basil
6 medium carrots, peeled and sliced

1 Tablespoon olive oil

1/4 teaspoon salt (optional, to taste)

1 Tablespoon fresh basil leaves, chopped (or 1 teaspoon dried)

In saucepan, add enough water to cover carrots and simmer until they are fork-soft but still slightly firm, about 10-15 minutes. Drain.  Add the remaining ingredients and toss. 

