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Roasted Carrots With Turmeric and Cumin

By Martha Rose Shulman

YIELD Serves6

TIME 40 minutes

INGREDIENTS

10 medium carrots, peeled
2 tablespoons extra virgin olive oil

Salt and freshly ground pepper to
taste

1tablespoon freshthyme leaves

% teaspoon cumin seeds, lightly
toasted

% teaspoon coriander seeds, lightly
toasted

2 tablespoons unsalted butter, at
room temperature

% teaspoon turmeric

% teaspoon Aleppo pepperor mild
chili powder

2 tablespoons choppedfresh mint

https://cooking.nytimes.com/recipes/1015947-roasted-carrots-with-turmeric-and-cumin

PREPARATION

Step 1

Preheat the oven to 425 degrees. Cut the carrots in half lengthwise and
crosswise. If the carrots are fat at one end, cut the fat half in half again
lengthwise, so that the pieces are more or less equal in thickness. Place in a
large bow] and toss with the olive oil, salt and peper, and thyme leaves.

Step 2

Heat a heavy baking sheet in the oven for 3 to 4 minutes. Remove from the
oven and place the carrots on it in one layerRoast for 20 to 25 minutes, stirring
the carrots every 10 minutes. They should be slightly caramelized and tender

Step 3

While the carrots are in the oven place the cumin and coriander seeds in a
mortar and pestle and grind. Add the soft butterturmeric and Aleppo pepper o1
chili powder and stir with the pestle until well amalgamated. insfer to a laige
pan.

Step 4

Remove the carrots from the oven when done and add to the pan with the spic
butter and the mint. Bss together, taste and adjust salt and pepper Serve from
the pan or transfer to a platter

Tip
Advance preparation: These ae also delicious at ioom temperature, so you can
roast them a few hours ahead.

PRIVATE NOTES

Leave a Private Note on this recipe and see it here.
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