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Ingredients
Roasted Rainbow Carrots 

2 bunches rainbow carrots (1 3/4 pounds/790 g) 
1 tablespoon (15 ml) extra-virgin olive oil 

3/4 teaspoon (4 ml) fine-grain sea salt 
1/2 teaspoon (2 ml) cumin seeds 

1/2 teaspoon (2 ml) coriander seeds 
1/4 teaspoon (1 ml) freshly ground black pepper 

Lemon-Tahini Sauce
2 tablespoons (30 ml) tahini 

4 teaspoons (20 ml) fresh lemon juice 
1 tablespoon (15 ml) extra-virgin olive oil 

1 teaspoon (5 ml) ground cumin 
1/2 teaspoon (2 ml) ground coriander 
1/4 teaspoon (1 ml) fine-grain sea salt 
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Directions

 make the Roasted Rainbow Carrots: Preheat 1.
the oven to 425°f (220°C). line a rimmed 
baking sheet with parchment paper. 

 trim the stems off the carrots, leaving a couple 2.
of inches of the stem intact. wash the carrots 
and gently pat them dry. 

 Place the carrots on the prepared baking 3.
sheet, leaving at least ½ inch (1 cm) between 
each carrot. 

 drizzle the carrots with the oil and roll them 4.
on the baking sheet until the oil is evenly 
dispersed. sprinkle them with the salt, cumin 
seed (if using), coriander seed (if using), and 
pepper. 

 Roast the carrots for 15 to 20 minutes, or until 5.
they are just fork-tender but still a bit firm. be 
sure not to overcook them. 

 make the lemon-tahini sauce: in a small 6.
bowl, whisk together the tahini, lemon juice, 
oil, cumin, coriander, and salt. 

 drizzle the sauce over the carrots with a fork 7.
and serve immediately. serve any leftover 
sauce on the side. 

tip: i usually don’t bother peeling rainbow 
carrots as their skin is quite delicate and 
thin. however, if you are using regular, pre-
trimmed carrots— depending on their size 
and thickness—you might want to peel them 
before roasting.

Roasted rainbow carrots with cumin 
coriander tahini sauce

Rainbow carrots have to be among the most gorgeous vegetables out there. Purple, yellow, 
orange, and red; it’s always amazing that these colors exist in nature, no food dyes required. In 
this recipe, I’ve roasted rainbow carrots with cumin and coriander seeds in a bit of oil and salt 
and then topped them with a delicious lemon-tahini sauce. This is easily my favorite way to enjoy 
a fresh bunch of spring carrots, and I’ve been known to polish off an entire batch on my own. 

Don’t worry if you can’t find rainbow carrots—regular carrots will work just fine, too. 

Serves 4 • Prep Time: 10 minutes • Cook time: 15 to 20 minutes 


