
Copper Pennies 
 

Ingredients: 

2 cans sliced carrots (I use 4) 

1 medium onion 

1 medium bell pepper 

1 clove garlic 

1 can tomato sauce 

1 – 6 oz. can V8 Juice 

½ cup oil 

½ cup sugar 

2/3 cup apple cider vinegar 

Salt and pepper to taste 

 

Drain carrots and cover with onion, bell pepper and garlic.  Bring the rest of the ingredients to a boil and 

pour over vegetables.  Marinate at least 12 hours stirring occasionally. 

 

 


