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S : Seedy Carrot Salad
tore carrots in a tightly sealed J {
container in your refrigerator. Removing Cmnchygooa‘ness with this one!
green tops will help prevent the leaves * Shred or grate 6-8 carrots
from drying out the carvot. Keep away » Mix with equal amounts of toasted
from ity Beelapplesbanmal au sesame, almond, sunflower or
pears which may make the carrots
develop a bitter flavor. other nuts
» Dress with honey mustard
vinaigrette or other favorite
dressing
» Serve chilled
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Connecling lowans with Local Foods

Roasted Carrots
Be prepared for a surprisingly different,
but wonderfully flavorful dish!

* Wash (peeling is optional) and chop about 8
medium carrots into 1/2" chunks

e Toss carrot chunks with 1 tsp cumin seed, the
juice and lightly grated rind of one orange

e Mix in big pinches of salt and pepper and
enough olive oil to coat

* Arrange carrots, well separated, on a baking
sheet; roast at 400F for 30-40 minutes, tossing
them a few times

* Serve with a main dish, or with rice, beans,
guinoa, spinach etc.

Anna Jones, One Pot, Pan, Planet & 2021




