
OVEN ROASTED BASIL AND BUTTER CARROTS

• 1 lb of Carrots
• Fresh basil, a few sprigs
• 1 tsp Salt
• 2 tbsp Corto Olive oil
• Half a stick of butter

1. Preheat the oven to 375 degrees.
2. Peel and cut the carrots into even size pieces of your choosing, and drop them into a large bowl.
3. Add the olive oil and salt into the bowl with the carrots, and toss the ingredients together.
4. Prepare your sheet pan, and spread the carrots from the bowl evenly on the pan. Slice the stick of butter
into pats and place them among the carrots, keeping in mind to spread the pats out evenly across the pan.
5. Roast the carrots for 25-30 minutes, or until fork-tender. Once cooked, remove from the oven and set
aside to cool. 
6. Remove the basil leaves from the stem and Chiffonade by stacking the leaves, and rolling like a cigar,
before slicing the into thin strips. 
7. Once the carrots are cooled, but still warm, add to a large bowl and sprinkle in your basil and mix
together before serving.

 

ADDITIONAL INFORMATION

Course Sides, To-Go Friendly

Category Vegan, Vegetarian

Cuisine Chef Dana

https://www.google.com/search?rlz=1C1ONGR_enUS962US962&sxsrf=ALiCzsbiTqYBgWf9esI508KyN71JOG-ESg:1672411776732&q=chiffonade+of+basil&spell=1&sa=X&ved=2ahUKEwjs0_quy6H8AhU0MVkFHdHHDLoQirwEKAB6BAgIEAE&biw=1648&bih=1328&dpr=1#kpvalbx=_gvquY8bpJvy05NoPn8ekkA0_48
https://ginsbergs.com/course/sides/
https://ginsbergs.com/course/to-go-friendly/
https://ginsbergs.com/category-2/vegan/
https://ginsbergs.com/category-2/vegetarian/
https://ginsbergs.com/cuisine/chef-dana/

