
 

Spice-Roasted Carrots with Spiced Butter & Mint 
Ingredients:  (note - use organic whenever possible)


4 T almond butter

2 T tahini

1 t freshly squeezed lime juice

4 T hot water, or more, as needed

pinch of cayenne (optional, but recommended)

pinch of sea salt, or more, to taste

1/4 t ground coriander


1 pound carrots

2 T extra-virgin olive oil

1/2 t turmeric

1/2 t cumin

1/2 t coriander

sea salt & freshly ground black pepper, to taste


1/4 C chopped fresh mint leaves


Directions: 

Preheat the oven to 400 degrees.  Line a baking sheet with parchment paper and set 
aside.


Cut carrots into 2-inch pieces, then slice down the middle to make a half-moon shaped 
piece.  Place in a mixing bowl.  Pour extra-virgin olive oil into the bowl, along with the 
spices.  Stir to coat.  Sprinkle with sea salt and freshly ground black pepper.  Toss the 
carrots again, then place on the lined baking sheet, making sure that the carrots are in 
a single layer.  Bake for 30 minutes.


Meanwhile, make the spiced butter.  In a small bowl, whisk together the almond butter 
and tahini.  Add the lime juice.  The mixture will turn very stiff - it will seize - but keep 
stirring with a fork.  Slowly drizzle the hot water into the mixture and continue to stir 
until the butter turns more fluid.  Add a pinch of cayenne, a pinch of sea salt, and the 
ground coriander.  Stir to combine.  Taste and adjust seasoning as needed.  




Once the carrots are fragrant and have turned brown on the edges, remove from the 
oven and allow to cool on the baking sheet for a few minutes.  


To serve, spoon the spiced butter onto the bottom of a serving dish and spread into a 
thin layer.  Top with the carrots, piling them on top of each other, so that each piece 
touches the butter.  Sprinkle the chopped mint leaves over the top of the carrots.


Notes: 
• recipe yields 4 generous servings

• double the recipe for more servings, dividing the carrots between 2 sheet pans

• make the spiced butter in advance and store in a covered container at room 

temperature; prior to serving, stir some additional hot water and adjust the 
seasonings, if needed, to make the butter more spreadable


• serve the dish at room temperature, if desired

• leftovers keep well for 2-3 days in a covered container, chilled


