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About: Carrots
Written by cookwithwhatyouhave on January 13, 2014 · Ask a Question or Leave a Comment (Edit)

Where to begin?! Carrots are just as good as a
supporting character as the lead. Their
sweetness and depth enhance any soup or
sauce. Their crunch enlivens salads, pickles
and stir fries.  They star in soups, curries,
spreads and purees and any preparation in
which they are roasted. They grow for much of
the year and keep well for the rest.
 
Carrots are also one of those vegetables that
is exponentially better when found in the CSA
box or farmers’ market.  It bears literally no
resemblance to the “baby carrots” found in
the grocery store.
 

I never peel carrots (from the CSA or market) but just give them a good scrub. The skin is tender and
full of nutrients. Carrots are rich in antioxidants and minerals.
 
One-line recipe from Chef Jenn Louis of Lincoln Restaurant and Sunshine Tavern:
Melt butter, add curry powder, garlic and fresh ginger. Add blanched carrot coins, sea salt and
cilantro leaves.
 
Ingredients that complement carrots:

Lemon, lime, orange juice and zest
Mint, chives, parsley, cilantro, thyme, dill, tarragon
Onions of all kinds and leeks
Garlic
Celery
Mustard
Butter, cream, yogurt
Cheeses both hard and soft, mild and pungent
Cinnamon, ginger, nutmeg, cloves
Turmeric, cumin, caraway, mustard seeds
Hot peppers, fresh and dried
Soy sauce, fish sauce
Miso
Red and white wine
Vinegars or all kinds

Dishes that include carrots:
Black Bean, Chorizo and Rice Stew with Pickled Carrots
Broccoli, Carrot and Turnip Fried Rice (aka CSA Veggie Fried Rice)
Butter Braised Carrots
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Mashed Root Vegetables (Parsnips, Carrots, Potatoes, Celery
Root, Rutabagas, Turnips . . .)
Written by cookwithwhatyouhave on December 7, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

 

Carrot Harissa and Feta Salad
Farro (Barley, Wheatberry) Salad with Carrots and Dill
Grilled Squash Salad with Fennel, Carrots and Ginger Sesame Dressing
Herb and Rice Noodle Salad with Vietnamese-style Dressing
Indian-spiced Sautéed Vegetables
Indonesian-style Carrot Soup with Coconut Milk
Kale and Carrot Slaw with Garlic Lime Dressing
Lemony Carrot and Seed Salad with Chives
Miso Roasted Vegetables and Chickpeas
Mustard-Roasted Vegetables (with Parsley or Arugula)
Oven Roasted Carrot Fries
Quinoa, Parsley and Roasted Root Vegetable Salad
Radicchio, Fennel and Carrot Salad with Sage and Parmesan
Rutabaga and Carrot “Latkes”
Sauteed Carrots and White Beans with Yogurt and Dill
Warm Grated Carrots with Cumin, Garlic and Sesame
 

Categories: Carrots

Cilantro (27)

Collard Greens (13)

Corn (12)

Cucumbers (18)

Dill (18)

Dry Beans (21)

Eggplant (16)

Fava Beans (10)

Fava Tops/Greens (5)

Fennel (19)

Garlic, Green Garlic, Garlic Scapes

(39)

Green Beans (11)

Green Onions (Scallions) (20)

Kale (21)

Kohlrabi (17)

Leeks (15)

Lettuce (Red, Green, Romaine,

Butter) (15)

Melons (Honey Dew, Cantaloupe,

Watermelon) (7)

Mint (21)

Mizuna (12)

Mustard Greens (14)

Onions (Yellow, Red, Sweet, &

Shallots) (40)

Onions, Torpedo (13)

Parsley (35)

Parsnips (14)

Pea Shoots (8)

Pears (5)

Peas (Snap, Snow, Shelling) (17)

Peppers (Anaheim, Poblano) (16)

Peppers (Jalapeño, Serrano,

Czeck Black, Cayenne) (24)

Peppers, Padron (1)

Peppers, Sweet: Bell, Jimmy

Nardello, Italian Frying, Gypsy

(27)

Popcorn (2)

Potatoes (35)

Raab (Kale, Broccoli, Collard,

Brussels Sprouts) (9)

Radishes (19)

Rhubarb (7)

Romanesco (3)

Rutabagas (13)

Sage (9)

Shelling Beans (5)

Spinach (11)

Strawberries (7)

Summer Squash (Zucchini, Patty

Pan, Crookneck) (23)
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This is a simple technique that can be used with most any root vegetable or better yet, combination
of roots. You can change the ratio of vegetables to suit your taste or to what you have on hand. You
can add herbs and/or spices–swap the creme fraiche for whole milk or cream or broth or cooking
water. . . .
 
Serves 4, generously
 
2 large carrots, scrubbed and trimmed and cut into chunks
2 large potatoes, peeled and cut into chunks
2 parsnips, scrubbed and trimmed and cut into chunks
Salt
1/3 -1/2 cup creme fraiche, cream, milk, plain yogurt (for more of a tangy flavor), broth or cooking
water plus a little butter
Pepper
Freshly grated nutmeg (optional)
Salt to taste
 
Put all the vegetables in a pot and cover with water. Add 1/2 teaspoon of salt. Bring to a boil then
turn down to a simmer and cook until nice and tender but not falling apart. Reserve 1/2 cup of
cooking liquid in case you need to loosen up the mash or if you’re using it instead of cream, etc. and
drain the vegetables.
 
Put the vegetables in a food processor* with all the remaining ingredients and pulse/process until
well mixed and you have your desired consistency. Add cooking liquid if it’s too thick to process well
(or more cream, etc. ) I like it to have some texture and just process briefly.
 
*If your mixture includes potatoes you don’t want to process the vegetables in a the food processor
for very long as potatoes get gluey really quickly. In the mix above I processed everything together
briefly and it was fine. If your potato ratio is higher I would just mash them by hand and puree the
other vegetables, if you want a smoother texture.
 

Sweet Potatoes (10)

Tomatillos (5)

Tomatoes (31)

Turnips (23)

Walnuts (10)

Winter Squash (24)

RECIPE CHARACTERISTICS

adaptable bacon butter capers

carrots cilantro coconut milk

comfort food condiment

coriander csa heavy
hitter cumin dill feta fish

sauce garlic ginger Greek yogurt

green garlic hardboiled egg

hearty salad Italian Italian

dish leafy greens lemon lime lime
juice mint mustard mustard

seeds one-dish meal
parsley pureed soup

quick rice savory pancakes

Sesame seeds soy sauce stale bread

sunflower seeds Thanksgiving side

thyme turmeric vegan
vinegar
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Taste and adjust seasoning with salt, pepper, nutmeg, herbs, etc.

Categories: Carrots, Celery Root (Celeriac), Parsnips, Potatoes, Rutabagas, Turnips

Grilled Squash Salad with Fennel, Carrots and Ginger Sesame
Dressing
Written by cookwithwhatyouhave on November 25, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

This dish is inspired by Yotam Ottolenghi’s book Plenty More though it’s different enough to be
barely recognizable. The original recipe includes 5 ounces of udon noodles so by all means add those
if you’d like. I think it’s fantastic with just vegetables. And feel free to play with the vegetables you
include and the type of squash. It is important to slice the raw vegetables very thinly and that they
are good and crunchy by nature.
 
½ cup rice vinegar
1 1/2 –inch piece ginger cut into very thin matchsticks
1 ½ tbs sugar
1 small-ish butternut squash, cut into ¾-inch dice (about 1 ½ lbs trimmed) or batons (which is what
the original recipe suggest and what I did for the photo—it’s a pain to do though)
2 tablespoons peanut oil (or sunflower or olive)
1 large fennel bulb, trimmed, quartered and cut into very thin slices, crosswise
2 small-medium carrots, cut into very thin rounds on the bias
1 cup cilantro leaves and fine stems, roughly chopped
1 teaspoon sesame oil
1/2 teaspoon (or more) sea salt
2 teaspoons sesame seeds
 
Heat the vinegar, ginger and sugar in a small sauce pan, stirring frequently until the sugar dissolves.
Set aside.
 
In a large heavy skillet heat the oil over high heat and add just enough diced squash to cover the
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bottom. You don’t want to crowd the pan. Sprinkle with salt. Fry the squash, turning after a few
minutes until starting to blacken and get soft. Proceed with the remaining squash, adding oil if
needed.
 
When the squash is done put it in a bowl or on a platter and toss with half of the dressing and set
aside to cool.
 
Toast the sesame seeds in a dry skillet for just a couple of minutes until a shade darker and fragrant.
Be careful not to burn them.
 
Add the sliced carrots and fennel, cilantro, salt and sesame seeds to the squash and pour over the
remaining dressing. Taste and adjust seasoning with more salt if needed.

Categories: Carrots, Cilantro, Fennel, Winter Squash

Radicchio, Fennel and Carrot Salad with Sage and Parmesan
Written by cookwithwhatyouhave on November 24, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

This is a fresh, robust salad perfect for a weeknight supper or Thanksgiving. You can scale it up or
down and change the ratio of vegetables any way you’d like.
Serves 4-6 as a side
 
1 smallish head radicchio, halved and (core removed and tossed if there is one) and thinly sliced
2 small-medium carrots, scrubbed and cut into matchsticks or julienned (by all means use a
mandolin if you have one)
1 large fennel bulb, trimmed and cut into matchsticks
2-3 scallions, trimmed and thinly sliced (white and green parts)
1 ounce (or more) Parmesan or aged Asiago (Asiago Stella) thinly shaved
1 teaspoon fresh sage, finely chopped
 
Dressing:
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11/2 – 2 teaspoons apple cider syrup (or honey or maple syrup)
2 tablespoons olive oil
1 tablespoon red wine or sherry vinegar
Salt and freshly ground pepper
 
Put all the salad ingredients in a large bowl or on a platter. Mix the dressing ingredients in a small
bowl and then pour dressing over salad. Gently toss to thoroughly mix. Taste and adjust seasoning
with more vinegar, oil or salt and pepper.

Categories: Carrots, Chicory (Escarole, Endive, Radicchio, Sugarloaf), Fennel, Sage

Pickled Jalapeños and Carrots
Written by cookwithwhatyouhave on October 21, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
–adapted from Davidlebovitz.com
 
This is the ubiquitous spicy, pickled condiment found in many parts of Mexico, called escabeche (that
name describes many different kinds of dishes around the world, not just this one). It’s a bright, hot
pickle to have on hand and a cinch to make. I use it on tacos, with bean and grain salads with seafood or
meat or eggs. . . .once you have it you’ll find plenty of uses for it.
 
About 1/2 lb jalapenos (8-9 peppers typically), sliced into 1/4-inch thick rounds
3 medium carrots, scrubbed and cut into 1/4-inch rounds
1/2 medium red onion, cut into 1/4-inch slices
 
Brine:
4 small garlic cloves, peeled
2 bay leaves
1 teaspoon black pepper corns
2 teaspoons fresh oregano leaves (or 1 teaspoon dried)
1 tablespoon sea salt
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Inauthentic but good. . . with chickpeas, cilantro and sharp cheddar.

1 tablespoon sugar
1 1/2 cups white wine vinegar
3/4 cup water
 
You’ll need four 1/2 pint glass
jars.
 
 
Heat the brine ingredients in
a non-reactive saucepan until
it simmers and the sugar and
salt have dissolved. Add the
vegetables and stir well and
simmer for 2 minutes. Turn
the heat off and let the
vegetables sit in the hot brine
for 10 minutes. Fill the clean
jars with the vegetables and
press down and cover with
brine. Store in the
refrigerator.

Categories: Carrots, Peppers (Jalapeño, Serrano, Czeck Black, Cayenne)
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I garnish my bowl with fresh parsley and or/scallions but my son prefers it plain.

Chicken Noodle Soup
Written by cookwithwhatyouhave on August 23, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
 

My son
loves
chicken
noodle
soup,
whether
made
just with
chicken
stock
and lots
of

vegetable (no chicken meat) or made with veggie bouillon broth and a bit of chicken meat.
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You can change the ratio of vegetables, meat, stock, etc. Add other vegetables (leeks, potatoes, a little tomato,
sweet peppers, etc.). This is quite a basic version.
 
Olive oil
1 onion, diced or 1/2 an onion and 1-2 leeks, washed, trimmed and sliced
2 medium carrots, scrubbed and cut into rounds or half-rounds if large
3 stalks celery and a handful or two of celery leaves, chopped
2-3 tablespoons chopped parsley
1 quart chicken stock or combination of chicken stock and veggie bouillon broth or just vegetable broth
1 -2 cups chicken meat, cut into bite-sized pieces
1 -2 cups pasta (1 cup if it’s a small shape like small elbow macaroni, etc. or 2 cups if it’s fusili like in the photo or
penne or egg noodles)
Salt and freshly ground pepper
Fresh parsley and/or scallions for garnish (optional)
 
Heat the olive oil in a soup pot and add the onions, carrot, celery and parsley and sauté for 5-10 minutes until
softened. The longer enriches the flavor even more. Add the stock or broth and bring to a simmer. Add the pasta
and the chicken meat and cook until the pasta is just al dente (it will continue to soften as it sits.) Taste and
adjust seasoning with salt and  plenty of freshly ground pepper.  Garnish as you’d like and serve.

Categories: Carrots, Celery

Poaching a Chicken
Written by cookwithwhatyouhave on August 23, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

When you poach a chicken, you’re doing two things: You’re making a delicious poached chicken, and
you’re making a savory chicken broth that you can use in many ways. When I get gorgeous bunches
of celery from my CSA I’m often inspired to poach a chicken and then use more celery when I make
chicken noodle soup, etc.
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Rinse the chicken and giblets/neck (if there were any) under cold running water and shake off any
water.
Put the chicken in a large pot with ½ an onion, chopped up a bit, 2 carrots, quartered, 3-4 stalks
celery and any attached celery leaves, chopped up a bit.
Add 2 teaspoons whole peppercorns; a clove of garlic (peeled and crushed); 2-3 bay leaves and a
sprig or two of thyme and parsley if you have them.
Cover the chicken with water, add 2 teaspoons sea or Kosher salt and bring to a boil. Then lower
to a simmer, cover and cook for about an hour and 10 minutes.
If you’re making soup, after about an hour, you can add some diced potatoes, turnips, peeled and
diced, etc.
After the full hour and 10 minutes, turn off the heat, remove the chicken and transfer it to pan or
a rimmed baking sheet to cool for about twenty minutes. Check to see if the chicken is fully
cooked and the meat comes off of the bones easily and the juices run clear. Strain and use broth
immediately for soup or strain into quart or pint jars and refrigerate or freeze for future use. Use
it for soup, risotto, sauces like Pipian Verde, etc.
When the chicken is cool enough to handle pull off all the meat. The juicy poached chicken meat is
wonderful in chicken noodle soup, chicken salad, enchiladas, moles, tacos, curries, chicken pot
pie, pasta dishes, etc.
Alternately, you could let the poached chicken cool for about five minutes and then just pull it
apart into the main eight pieces (two each of breast, thigh, drumstick and wing) and serve with the
broth and vegetables.

Categories: Carrots, Celery

Kale and Carrot Slaw with Garlic Lime Dressing
Written by cookwithwhatyouhave on August 18, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
 

http://www.cookwithwhatyouhave.com/csa/pipian-verde-toasted-pumpkin-seed-cilantro-sauce-with-chicken-or-vegetables/
http://www.cookwithwhatyouhave.com/category/carrots-2/
http://www.cookwithwhatyouhave.com/category/celery-2/
http://www.cookwithwhatyouhave.com/csa/kale-carrot-slaw-with-garlic-lime-dressing/
http://www.cookwithwhatyouhave.com/author/cookwithwhatyouhave/
http://www.cookwithwhatyouhave.com/csa/kale-carrot-slaw-with-garlic-lime-dressing/#comments
http://www.cookwithwhatyouhave.com/wp-admin/post.php?post=6412&action=edit
http://www.cookwithwhatyouhave.com/csa/kale-carrot-slaw-with-garlic-lime-dressing/


I was to bring coleslaw to a dinner party yet had little time to go to the store for cabbage. I discovered
plenty of kale and sorrel in my own garden and made this slaw instead. It’s a keeper and is, as are
most things, easily adaptable to what you happen to have/like. You can also change the ratio of
vegetables to suit your needs.
 
1 small to medium bunch kale, tough stems removed (I leave the ribs in), washed, dried and very
thinly sliced
2 cups sorrel (optional), washed, dried and thinly sliced
3 small to medium carrots, scrubbed well and grated on large holes of box grater
4 scallions, trimmed and thinly sliced or 1 small shallot or small piece of onion of any kind, thinly
sliced
1 sweet pepper, washed and seeded and thinly sliced (optional)
1/2 cup cilantro, roughly chopped (parsley and/or mint would be good too)
 
Dressing:
1 large clove garlic, minced and then mashed with a bit of coarse salt on the cutting board with the
side of a chefs knife to create a coarse paste (skip this step if you’re in a hurry)
Juice of 1 lime or 1 1/2 tablespoons white, cider or red wine vinegar
Salt and freshly ground pepper
1/2 a small jalapeño, minced (deseeded if you want less heat)
1/3 cup or more good olive oil
1/3 – 1/2 cup toasted sunflower seeds (about 10 minutes at 350 degrees)
 
Toss all the salad ingredients together in a large bowl. Mix the dressing ingredients in a small bowl.
Toss dressing with salad and mix well to incorporate. Taste and adjust seasoning.
 
This salad holds up well and you can dress it an hour or more before serving. I tend to add the
toasted seeds right before serving to preserve their crunch but adding them earlier is fine too.

Categories: Carrots, Kale, Peppers (Jalapeño, Serrano, Czeck Black, Cayenne)
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Indian-spiced Sautéed Vegetables
Written by cookwithwhatyouhave on April 30, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

One beautiful spring evening when I couldn’t bear the thought of coming in to cook dinner I threw
together this little sauté and it was a keeper. The spices make it a bit more interesting and the cool
yogurt a nice counter point. You can use most any vegetable and can certainly make it spicy or play
with other seasonings, like adding ginger or coriander as well. I used up a whole bunch of chard
stems (and only a few leaves I had leftover) in this version.
 
Leeks, snow, snap or shelling peas, green beans, winter squash, potatoes, eggplant, peppers, other
leafy greens, and summer squash would all be suitable in various combinations. 
 
Olive oil
1/2 onion, diced
1 bunch chard (or just chard stems, which is mostly what I had here), leaves and stems washed and
separated with stems diced and leaves roughly chopped
3 carrots, scrubbed and diced
1/2 teaspoon cumin seeds
1/2 teaspoon brown mustard seeds
1/4 – 1/2 teaspoon ground turmeric
Salt and freshly ground pepper
Squeeze of lemon juice (optional)
Plain yogurt or Greek yogurt (preferably whole) (optional)
 
In a large, heavy skillet heat 2 tablespoons olive oil over medium high heat. Add the cumin and
mustard seeds and cook for a just about a minute or until they begin to pop. Add the onions, carrots,
chard stems or whatever firmer vegetable you may be using. Stir well to mix with seeds and sprinkle
with a little salt. Cook, stirring often for 3-4 minutes and cover the pan if you want things to cook
more quickly. Turn down the heat if things are getting too dark.  You don’t want to burn the spices.
Add the turmeric and stir well to incorporate. Add the chard leaves and incorporate well. Cook for an
additional 405 minutes until everything is tender. Taste and adjust seasoning with salt and add a
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squeeze of lemon juice if you’d like. Serve topped with a dollop of yogurt. 

Categories: Carrots, Chard

Winter Squash and Peanut Stew
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The stew is delicious with butternut, red kuri, hubbard or buttercup squash. I wouldn’t use
delicata as it’s not meaty enough.  This stew is rich, nutrient dense, sweet, savory, and spicy and
vegan. Garnish with green onions and crushed roasted and salted peanuts for an extra kick. 
 
You can also add carrots or substitute carrots for some of the squash.
 
1 tablespoon olive oil
1 onion diced
2 cloves garlic, crushed
1 1/2 tablespoon ginger, minced
2 pounds winter squash cut into chunks (you can always roast a whole or half squash, seeds strings
and all, for 20 minutes or so in a 400-425 oven and then remove it and peel and dice which is easier
than doing it raw and then proceed with the recipe)
A couple of carrots (see headnote), scrubbed and cut into rounds
1/2 cup red lentils, rinsed and drained
2 cups canned tomatoes, juice and all
1 teaspoon ground cinnamon,
2 teaspoons ground cumin
1/2 teaspoon ground turmeric
Dash of cayenne pepper (to taste)
1/2 teaspoon sea salt (or to taste)
4-5 cups Vegetable stock + extra as needed (I use homemade veggie bouillon)
1/4 cup creamy peanut butter
1/4 cup green onion, thinly sliced
1/4 cup roasted and salted peanuts, chopped
Fresh lime juice, for serving (optional but very good)
 
Heat olive oil in a large pot set on medium heat. Add the onion and begin sauteing till onion is getting
translucent (about 3 minutes). Add the garlic and ginger, and continue to saute for another 3
minutes, until garlic is fragrant. Add the squash, the red lentils, the tomatoes, the cinnamon, cumin,
turmeric, and cayenne and give it all a good stir to combine.
 
Add 4 cups vegetable stock and bring mixture to a boil. If there isn’t enough broth to cover everything
but at least 1 inch, add another cup of stock. When soup boils, reduce to a simmer and cook for 40-
45 minutes, or until squash and lentils are very tender. If you need more broth as the mixture cooks,
add it.
 
Add peanut butter and stir well. Using an immersion blender, blend soup till about half of it is pureed
and the other half still has texture. The soup should appear creamy, but chunks of squash can be
visible.
 
Season to taste, adding more salt and pepper as needed. 5. Serve, topped with a tablespoon each of
green onion and crushed peanuts and a squeeze of lime juice.

Categories: Carrots, Green Onions (Scallions), Winter Squash

Turkish-Style Leeks with Carrots and Rice
Written by cookwithwhatyouhave on February 25, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
–adapted from Adam Ried from the Culinate.com collection
 
This is one of those clever dishes where vegetables and grains seamlessly blend and in this case a
little rice goes a long way–adding heft and texture but really not much volume. The parsley and
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lemon are wonderful finishes. 
 
¼ cup extra-virgin olive oil
1 onion, diced
Salt
4 carrots, well scrubbed but no need to peel and cut on the bias into thin slices
2-5 medium leeks (I realize that’s a wide range but it works beautifully any way), white and much of
the green part (just cut off the greens where it seems they get tougher and more fibrous), halved
lengthwise and cut into 1-inch pieces
1 1/4 cups chicken or veggie bouillon broth or water
1/2 cup long-grain white rice
2 1/2 tablespoons fresh lemon juice
2 tablespoons parsley, finely chopped
Freshly ground black pepper, to taste
 
Heat the oil in a large sauté pan over medium-high heat. Add the onion and ½ teaspoon salt and turn
the heat down a bit and cook, stirring frequently, until the onion is very soft and fragrant, about 8-
10 minutes. Add the carrots and cook, stirring once in a while, until they begin to soften, about 5
minutes. Add the leeks and a bit more salt and cook, stirring frequently, until they soften, about 10
minutes. Add the broth and adjust the heat to medium-high, and bring to a strong simmer. Add the
rice and ½ teaspoon salt, stir to incorporate, adjust the heat to very low, cover the pan, and simmer
(without stirring or lifting the cover) for 25 minutes.
 
Remove the cover, stir the mixture once or twice, replace the cover, and set aside off the heat for 5
more minutes. Add the lemon juice and parsley and stir to mix. Taste and adjust seasoning with
additional salt, if necessary, and pepper to taste, and serve hot or warm.

Categories: Carrots, Leeks
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