
Sweet & Sour Roasted Carrots
BY CHEF JOE WEST

PREP T IME: 
40 minutes

COOK T IME: 
90 minutes

Y IELD : 
4-6 servings

INGREDIENTS

CARROTS

1 lb Local Farmer Carrots or Chefs Garden Multi-Colored Carrots

2 tbs Olive Oil (enough to coat)

3 sprigs - Thyme (a few sprigs)

Butter

Lemon Juice

3 tbs Honey

Minus 8 Ice Wine Vinegar (or a high grade aged balsamic vinegar)

SHALLOT CRUMBLE

100 g shallots, brunoise

3 cloves garlic, finely minced

90 g butter, softened

200 g flour

200 g brown sugar

1 tsp baking powder

1 tsp harissa

TT Kosher Salt

PICKLED ONIONS

1 ¼ qt of Red Wine Vinegar

1 ¼ qt of Water

5 C Sugar

2 Ea Star Anise

1 Ea Long Pepper

1 tsp Whole Black Peppercorns

Red Onions, Sliced into rings

ROASTED GARLIC

1 ea  Whole Garlic

4 tbs Olive Oil
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INSTRUCTIONS

1. Preheat oven to 375 degrees. 

2. Cut down the carrots with the stems still attached. Trim down the stems if they are too long. If they carrots are 
large, they will need to be cut down into about 4 long pieces. 

3. Place carrots on baking sheet pan by spreading them out as much as possible place in the oven and roast for 15 
minutes. Remove and rest outside of the oven until ready to complete dish.

4. Heat the pan over high heat. The pan should be slightly smoking with the blended oil. Place the carrots carefully 
in the pan and sear until the edges caramelize and are almost burnt. Once the carrots start to color, move them 
around and add butter to ensure more browning. The butter will foam up, starting to “mousse”, and then place 
shallots and pickled onions, and roasted garlic. After about 40 seconds, deglaze with red onion pickle juice, lemon 
juice, and season with salt and pepper.

5. SHALLOT CRUMBLE- Combine everything together into crumbles and lay out on a baking sheet. Bake in the oven 
at 350 degrees until golden brown.  If the crumbles are too big, you will need to break them down into smaller 
crumbles. Let cool before storing in an air tight container.

6. ROASTED GARLIC- Cut the ends of the whole bulbs while the garlic is still attached to eachother. Drizzle olive oil 
on top and then wrap with foil. Place in an oven at 300 degrees for about 45 minutes.

7. PICKLED ONION- Combine all of the ingredients and bring to a boil. Simmer for 20 minutes. Strain the liquid and 
pour over the onions while the liquid is still very hot. Place the onions in the fridge to cool slowly.

8. TO PLATE: Place the carrots onto the plate and mist the carrots with Minus 8 Vinegar. Drizzle about 3 tbs of honey 
over the carrots. Sprinkle about 3 TBS of the shallot crumble on top
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