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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 bot 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)

Search this website...

FIND US ON FACEBOOK

PANTRY TIPS

Beans and Lentils

Citrus

Grains

Nuts

Oils and Vinegars

Pickles

Sauces

Seeds

Spices and Condiments

Stocks and Broths

CATEGORIES

Apples (14)

Arugula (15)

Asparagus (3)

Basil (19)

Beets (15)

Black Radish (4)

Blueberries (6)

Bok Choy (9)

Broccoli (15)

Brussels Sprouts (11)

Cabbage (Green, Red, Savoy) (16)

Cabbage, Napa (7)

Carrots (27)

Cauliflower (8)

Celery (10)

Celery Root (Celeriac) (9)

Chard (14)

Chicory (Escarole, Endive,

Sugarloaf) (8)

Chives (6)

Cilantro (19)

Memberships: Cooks & Farmers Teaching & Wellness Programs Blog About Cooks Farmers/CSA Members

Cook With What
You Have

You like this.Like

http://www.cookwithwhatyouhave.com/
http://www.cookwithwhatyouhave.com/csa/about-carrots/
http://www.cookwithwhatyouhave.com/author/cookwithwhatyouhave/
http://www.cookwithwhatyouhave.com/csa/about-carrots/#comments
http://www.cookwithwhatyouhave.com/wp-admin/post.php?post=2496&action=edit
http://lincolnpdx.com/
http://sunshinepdx.com/
http://www.cookwithwhatyouhave.com/csa/black-bean-chorizo-and-rice-stew-with-pickled-carrots/
http://www.cookwithwhatyouhave.com/csa/broccoli-turnip-and-carrot-fried-rice-csa-veggie-fried-rice/
http://www.cookwithwhatyouhave.com/techniques/beans-and-lentils/
http://www.cookwithwhatyouhave.com/techniques/citrus/
http://www.cookwithwhatyouhave.com/techniques/grains-2/
http://www.cookwithwhatyouhave.com/techniques/nuts-2/
http://www.cookwithwhatyouhave.com/techniques/oils-and-vinegars/
http://www.cookwithwhatyouhave.com/techniques/pickles/
http://www.cookwithwhatyouhave.com/techniques/sauces/
http://www.cookwithwhatyouhave.com/techniques/seeds-2/
http://www.cookwithwhatyouhave.com/techniques/spices-and-condiments/
http://www.cookwithwhatyouhave.com/techniques/stocks-and-broths/
http://www.cookwithwhatyouhave.com/category/apples2/
http://www.cookwithwhatyouhave.com/category/arugula-2/
http://www.cookwithwhatyouhave.com/category/asparagus/
http://www.cookwithwhatyouhave.com/category/basil-2/
http://www.cookwithwhatyouhave.com/category/beets-2/
http://www.cookwithwhatyouhave.com/category/black-radish/
http://www.cookwithwhatyouhave.com/category/blueberries-2/
http://www.cookwithwhatyouhave.com/category/bok-choi-2/
http://www.cookwithwhatyouhave.com/category/broccoli/
http://www.cookwithwhatyouhave.com/category/brussels-sprouts/
http://www.cookwithwhatyouhave.com/category/cabbage/
http://www.cookwithwhatyouhave.com/category/about-napa-cabbage/
http://www.cookwithwhatyouhave.com/category/carrots-2/
http://www.cookwithwhatyouhave.com/category/cauliflower-2/
http://www.cookwithwhatyouhave.com/category/celery-2/
http://www.cookwithwhatyouhave.com/category/celery-root-celeriac/
http://www.cookwithwhatyouhave.com/category/chard/
http://www.cookwithwhatyouhave.com/category/chicory/
http://www.cookwithwhatyouhave.com/category/chives/
http://www.cookwithwhatyouhave.com/category/cilantro-2/
http://www.cookwithwhatyouhave.com/classes/
http://www.cookwithwhatyouhave.com/csa-corporate-partners/
http://www.cookwithwhatyouhave.com/blog/
http://www.cookwithwhatyouhave.com/about/
http://www.cookwithwhatyouhave.com/csa-landing/
http://www.cookwithwhatyouhave.com/csa-farmers/
https://www.facebook.com/pages/Cook-With-What-You-Have/291859282371
https://www.facebook.com/pages/Cook-With-What-You-Have/291859282371


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

Butter Braised Carrots
Carrot Harissa and Feta Salad
Farro (Barley, Wheatberry) Salad with Carrots and Dill
Herb and Rice Noodle Salad with Vietnamese-style Dressing
Indian-spiced Sautéed Vegetables
Indonesian-style Carrot Soup with Coconut Milk
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
Rutabaga and Carrot “Latkes”
Sauteed Carrots and White Beans with Yogurt and Dill
Warm Grated Carrots with Cumin, Garlic and Sesame
 

Categories: Carrots

Collard Greens (10)

Corn (11)

Cucumbers (15)

Dill (17)

Dry Beans (17)

Eggplant (12)

Fava Beans (8)

Fava Tops/Greens (5)

Fennel (13)

Garlic, Green Garlic, Garlic Scapes

(29)

Green Beans (10)

Green Onions (Scallions) (18)

Kale (13)

Kohlrabi (13)

Leeks (12)

Lettuce (Red, Green, Romaine,

Butter) (12)

Melons (Honey Dew, Cantaloupe)

(6)

Mint (18)

Mizuna (10)

Mustard Greens (10)

Onions (Yellow, Red, Sweet, &

Shallots) (32)

Onions, Torpedo (10)

Parsley (26)

Parsnips (11)

Pea Shoots (7)

Pears (5)

Peas (Snap, Snow, Shelling) (13)

Peppers (Anaheim, Poblano) (13)

Peppers (Jalapeño, Serrano,

Czeck Black, Cayenne) (17)

Peppers, Padron (1)

Peppers, Sweet: Bell, Jimmy

Nardello, Italian Frying, Gypsy

(18)

Popcorn (2)

Potatoes (26)

Purple Sprouting Broccoli (9)

Raab (Kale, Broccoli, Collard,

Brussels Sprouts) (9)

Radishes (17)

Rhubarb (7)

Romanesco (3)

Rutabagas (11)

Sage (7)

Shelling Beans (4)

Spinach (10)

Strawberries (7)

Summer Squash (Zucchini, Patty

Pan, Crookneck) (18)
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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
squeeze of lemon juice if you’d like. Serve topped with a dollop of yogurt. 

Categories: Carrots, Chard

Winter Squash and Peanut Stew
Written by cookwithwhatyouhave on April 14, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
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.

Sweet Potatoes (7)

Tomatillos (4)

Tomatoes (24)

Turnips (21)

Walnuts (9)

Winter Squash (13)

RECIPE CHARACTERISTICS

adaptable bacon butter capers

carrots cilantro coconut milk

comfort food condiment

coriander csa heavy
hitter cumin dill fish

sauce garlic ginger green garlic

green onions hearty salad
Italian Italian dish leafy greens

lemon lime lime juice mayonnaise

mint mustard mustard
seeds nutritious one-dish
meal parsley pureed soup

quick rice savory pancakes

Sesame seeds snack soy sauce
spring onions Thanksgiving side

thyme turmeric vegan
vinegar
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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-

http://www.cookwithwhatyouhave.com/2010/03/30/homemade-veggie-bouillon-new-classes/


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 »
 
–slightly 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 very long way–adding heft and texture but really not much volume. The parsley and
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
4-5 medium leeks (about 2½ pounds), 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
¾ cup chicken or veggie bouillon broth or water
¼ cup long-grain white rice, rinsed
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 15
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 15
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

Dry-fried Beef with Crispy Kohlrabi and Carrots
Written by cookwithwhatyouhave on February 25, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
 
–slightly adapted from Pure Beef by Lynne Curry
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This recipe is from a wonderful cookbook by Oregonian Lynne Sampson Curry of Joseph, OR. If you
like beef and eat local grass fed beef or are curious about cooking grass fed beef properly and
creatively, this book is a must have.
 
1 lb. top round steak, very thinly sliced against the grain 1/4-inch thick
¼ teaspoon salt
4 tablespoons vegetable oil, divided
3-4 medium carrots, scrubbed (no need to peel) an cut into matchsticks as best you can
2 small to medium kohlrabi, peeled and cut into matchsticks
2-inch piece of ginger, peeled and sliced thinly and then cut into fine strips, divided
3-4 spring or green onions, trimmed and chopped
2 tablespoons soy sauce or tamari
1 tablespoon hoisin sauce
1 tablespoon rice wine (mirin)
¾ teaspoon toasted sesame oil
1/3 cup chopped cilantro
Freshly ground black pepper
Rice for serving
 
Season the beef with the salt. Heat 3 tablespoons of the oil in a large skillet (or wok) over high heat.
When smoking, add the beef and stir until the beef is no longer pink. Try keep the beef in a single
layer in the wok and cook it until the juices have almost evaporated, about 4 minutes. Then stir the
strips of meat gently, until they sizzle and turn a darker shade of brown, and additional 2-3 minutes.
Transfer the beef to a plate and cover.
 
Heat 1 tablespoon of oil over high heat. Add the carrots and kohlrabi and cook, stirring constantly,
until they start to to soften but retain some crispness, about 4 minutes.  Add them to the beef.
 
Add the ginger and the green onions to the pan and cook, stirring for 30 seconds. Add the soy sauce,
hoisin sauce, and rice wine and stir-fry until fragrant. Add the beef and vegetables back into the pan
along with the sesame oil and stir until hot. Serve immediately with some freshly ground black
pepper and the chopped cilantro. Serve with rice. 

Categories: Carrots, Green Onions (Scallions), Kohlrabi

Beef Stew with Turnips, Kohlrabi and Carrots
Written by cookwithwhatyouhave on February 25, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
 
This is a hearty, warming, wintery stew. You could use a variety of different vegetables–potatoes,
celery root, rutabaga would all be good. Mix and match as you see fit. It’s even better the next day, as
these kinds of dishes tend to be. 
 
Serves 6 generously
 
3/4 cup all-purpose flour with several big pinches of salt and pepper
1 1/4 pound stew beef, cut into 1-inch chunks
About 1/4 cup olive oil
1 medium onion, chopped
2 cups thickly sliced carrots 
1 large or several smaller turnips, peeled and cut into ½ – ¾ -inch dice
2 kohlrabi, peeled and cut into ½ – ¾ -inch dice
4 cloves of garlic, minced
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3 tablespoons tomato paste or thick tomato sauce
1/2 cup beer (medium to light style) (optional)
4 cups beef broth (more if you’d like it more soupy) or other broth or veggie bouillon broth
1 bay leaf
3 teaspoons fresh thyme leaves or 1 1/2 teaspoons dried, coarsely chopped
1 tablespoon soy sauce or tamari
Salt and pepper to taste
Rice or couscous and lots of chopped parsley to serve
 
In a large brown paper bag, place flour, salt, and pepper.  Add diced beef.  Close the bag.  Hold it tight
and shake.  Open bag and make sure that all of the beef is lightly coated in flour and seasoning.  Set
aside.
 
In a large Dutch oven (or big soup pot), heat 2 tablespoons of olive oil over medium heat.  Add as
much beef as will fit along the bottom of the pan in a single layer.  Cook, browning on all sides. The
beef doesn’t need to be cooked through, just browned.  Once all of the beef is cooked, remove from
the pan and place on a plate.  Set aside.
 
In the same Dutch oven, heat the remaining 2 tablespoons of olive oil.  Add onions and carrots and
cook until onions are translucent, about 5 minutes.  Add garlic and cook for another 3 minutes.  Add
tomato paste and heat through.  Deglaze the pan with the beer, scraping the browned bits from the
bottom of the pan as the beer steams.
 
Add bay leaf, thyme, and soy sauce.  Add beef and generously cover with broth or stock. Turn heat to
low and let gently simmer for 25 minutes. Add the turnips and kohlrabi and cook for another 20
minutes or so until the vegetables are cooked through. Taste add salt, and pepper as necessary.
 
Serve over couscous or rice with a sprinkling of fresh parsley.

Categories: Carrots, Kohlrabi, Turnips

Dilled Carrot Spears
Written by cookwithwhatyouhave on February 20, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
 
–adapted from Pickled, Preserving a World of Tastes and Traditions by Lucy Norris
 
This is a very simple pickled carrot recipe from my dear friend and author Lucy Norris. I highly
recommend Lucy’s book if you’re interested in pickling. These slightly spicy spears are lovely in a
Bloody Mary and of course for snacking at any time or with cured meats and cheeses, etc. 
 
makes 4 pints
 
4 cloves garlic, peeled and left whole
4 (1-2-inch long) hot red chili peppers (or ½ -1 teaspoon red pepper flakes)
4 sprigs fresh dill
1 teaspoon fennel seeds
2 lbs carrots, peeled and cut into spears
2 ½ cups distilled white wine vinegar
¼ cup coarse salt (kosher or pickling salt)
2 ½ cups water
 
Sterilize your pint jars and lids either in boiling water (for 7 minutes) or in a hot oven.
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In each pint-sized jar, place 1 clove garlic, 1 chili and I sprig dill, then pack the carrot spears vertically
into the jars.
 
Combine the vinegar, salt, fennel seeds and water in a saucepan and bring to a boil over medium-
high heat. Pour the hot brine over the carrots, leaving at least ¼-inch free at the top of each jar.
Remove any air bubbles by tapping the jar, then screw on the lids. Process the jars in a hot-water
bath for 10 minutes to seal.
 
Allow the jars to cool, then store in a cool, dark place for at least 3 weeks before tasting. 

Categories: Carrots, Dill

Celery, Torpedo Onion and Carrot Salad with Blue Cheese
Dressing (& Vegan Alternative)
Written by cookwithwhatyouhave on February 17, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »
–inspired by Food52.com
 
This is crunchy, fresh and delicious! The lime juice and zest are prominent and balance the richness
of the Gorgonzola. You can certainly use shallots or regular onions, red or not for this but if you have
Torpedo onions by all means use them. 
 
1/2 head celery (about 6-7 stalks), peeled and thinly sliced, leaves picked and reserved
2 medium carrots, scrubbed and very thinly sliced
½ – 1 torpedo onion, very thinly sliced (depending on how much onion you like)
1/2 cup parsley, chopped
 
For the dressing:
3 tablespoons Gorgonzola Dolce blue cheese, at room temperature
1/2 cup sour cream or Greek yogurt
Zest and juice from one big lime
1 teaspoon sea salt
Freshly ground black pepper
1 teaspoon sugar
 
In a medium mixing bowl, whisk together the blue cheese, sour cream or yogurt, lime juice and zest,
sugar, salt and pepper until well combined. Cover and chill until ready to serve. Just before serving in
a large bowl toss all the vegetables, chopped parsley and celery leaves; add the sauce and mix well to
combine. Taste for seasonings and serve.
 
** Vegan alternative:
For a very different but very good variation on this make this dressing.
2 teaspoons orange zest
1/3 cup fresh orange juice
1/4 cup fresh lime juice
1/2 cup olive oil
1 jalapeño pepper, seeds and membranes removed, minced
2 tablespoons chopped fresh dill or any herb of your choice
Sea salt and freshly ground black pepper to taste 
 
Whisk orange juice, lime juice, jalapeño, 2 tablespoons dill, and zest in a medium bowl. Gradually
whisk in 1/2 cup oil; season the vinaigrette with salt and pepper to taste. Pour into a mason jar with a
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tight lid; keep in refrigerator and use as much as you need for the salad

Categories: Carrots, Celery, Onions, Torpedo, Parsley

Pickled Crisp Vegetables
Written by cookwithwhatyouhave on February 17, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

This pickles are bright and beautiful and fun for entertaining — the vegetables benefit from being
prepared in advance, becoming more flavorful as they absorb the pickling liquid. The recipe also
yields a large batch, so you’ll have plenty on hand and to give away. They are also a nice complement
to any meal, rich or not. 
 
If you happen to have purple carrots by all means use them here. And you can use a wide variety of
vegetables. Green beans are good as is cabbage and radishes. .. .use what you have!
 
1 large fennel bulb, stalks cut off and discarded and bulb sliced lengthwise 1/3 inch thick, then cut
into 1/2-inch-wide strips
1 head cauliflower, cut into 1-inch-wide florets (4 to 6 cups)
3 sweet peppers (a variety of colors if possible), cut into 1/4-inch-wide strips
1 lb medium carrots, cut into 3- to 4-inch-long strips (1/4 inch thick)
1/2 cup brown rice  vinegar
4 cups water
4 garlic cloves, halved
3 tablespoon coarse sea or kosher salt
1 teaspoon dried hot red pepper flakes
1 teaspoon fennel seeds, slightly crushed
 
 Mix the vegetables will and put them in a half gallon or two 1 quart jars. 
Bring remaining ingredients to a boil in a 3-quart non-reactive saucepan over moderate heat and
simmer for a couple of minutes. Transfer pickling liquid to a 4-quart non-reactive bowl and cool to
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room temperature, about 30 minutes. Discard garlic (don’t be alarmed if it has turned blue in
reaction to the vinegar) and pour over vegetables to cover. Cover jars and refrigerate. You can eat
them as soon as 12 hours after making them. They keep for about a month in the fridge. 
 
Note: Stainless steel, enameled cast iron, and glass are non-reactive, but avoid pure aluminum and
uncoated iron.
 
 

Categories: Carrots, Cauliflower, Fennel, Peppers, Sweet: Bell, Jimmy Nardello, Italian Frying, Gypsy

Carrots and White Beans with Yogurt and Dill
Written by cookwithwhatyouhave on February 17, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

–inspired by 101cookbooks.com
 
This is a wonderful combination of flavors and textures. The sweetness of the carrots and
creaminess of the beans is balanced with the fresh garlic and dill and finally the cool creaminess of
Greek yogurt.
 
If you have cooked white beans (or canned) on hand this dish comes together in 15 minutes.
 
Olive oil
2 cups cooked white beans (or canned, rinsed and drained), drained
1 lb carrots, scrubbed, cut on the bias into 1/3-inch slices
1/2 cup whole milk plain or Greek yogurt
Juice of half a lemon
1 garlic clove, minced and mashed with a little salt on a board with the side of a chefs knife
2-3 tablespoons chopped dill
Salt and freshly ground pepper
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In a large skillet sauté the carrots over medium high heat in a bit of olive oil until tender and
browning. Add the beans and a few pinches of salt and cook for a few minutes to heat
through. Meanwhile whisk the yogurt, garlic, lemon juice, half the dill and a bit of salt and pepper in a
small bowl.
 
When the beans and  carrots are warm and tender place on a serving dish. Top with the yogurt sauce
and a bit more dill.

Categories: Carrots, Dill, Dry Beans

Farro (Barley, Wheatberry) Salad with Carrots and Dill
Written by cookwithwhatyouhave on February 17, 2014 · Ask a Question or Leave a Comment (Edit)

Read more »

This is a substantial but light grain salad. Carrots and dill are a classic combination and with the
addition of plenty of lemon juice and green onions and it’s a beautiful and fresh dish that keeps well–
good for potlucks and picnics. You can substitute most any grain here and quinoa would work well
too and be quicker cooking if you’re in hurry.
 
1 cup farro, hulled or pearled (pearled cooks more quickly but I prefer just hulled—more of a whole
grain)
2 cups carrots, cut on the bias into ¼-inch slices
3 tablespoons dill, chopped
1 medium clove garlic, minced
2 greens onions, thinly sliced (optional)
3-4 tablespoons slivered almonds, toasted (optional but very good)
1 tablespoon lemon juice (or more to taste or red wine vinegar)
2 1/2 tablespoons good olive oil
Salt and freshly ground pepper
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Next Page »

Put the farro in a sauce pan with 3 cups water and ¾ teaspoon of salt. Bring to a boil then turn down
to a simmer and cook, covered, until the faro is tender—some kernels will break open which is just
fine. This will take about 45 minutes if it’s hulled faro and a bit less for pearled. Test occasionally for
doneness. When tender, drain well and put in a bowl and let cool a bit.
 
Meanwhile, sauté the carrots in ½ tablespoon of olive oil in a large skillet over medium high heat with
a few pinches of salt until tender and caramelizing a bit—about 10 minutes.
 
Add the carrots to the farro and all the remaining ingredients. Stir well and adjust seasoning. 

Categories: Carrots, Dill
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