
Sauteed Carrots and Leeks 

Submitted by CSA Member Betsy Adler 

Ingredients: 

2 leeks, finely chopped 

4 carrots, finely chopped 

1/3 cup chicken broth 

2 tablespoons butter 

1 tablespoon white sugar 

1/2 teaspoon dried thyme 

1/2 teaspoon kosher salt 

1/8 teaspoon ground black pepper 

Directions: 

Combine leeks, carrots, chicken broth, butter, sugar, thyme, salt, and pepper in a skillet; 

bring to a boil. Reduce heat and simmer until liquid evaporates, about 15 minutes. Cook and 

stir mixture until leeks and carrots are lightly browned, 2 to 3 minutes. 

+++ 

Roasted Root Vegetable Medley 

From Food Network 

Ingredients: 

8 to 12 slender carrots, peeled and trimmed 

8 to 12 baby turnips, peeled 

6 to 8 fingerling potatoes, scrubbed and cut lengthwise in halves 

1 or 2 large parsnips, peeled, trimmed, and cut diagonally into 1-inch-thick slices 

1 or 2 medium onions, trimmed, peeled and halved, each 1/2 cut into quarters 

1 or 2 large beets, peeled and cut into thick wedges 

1 or 2 kohlrabi bulbs, peeled and cut into thick wedges 

1 celery root, trimmed and halved, halves cut crosswise into 1-inch-thick slices 

1 whole head garlic, separated into cloves, unpeeled 

2 or 3 sprigs fresh rosemary, sage, or thyme 



Salt 

Freshly ground black pepper 

Extra-virgin olive oil 

Directions: 
Preheat the oven to 400 degrees F. 

Put all the vegetables and the herb sprigs in a large baking dish. Season well with salt and 
black pepper, drizzle generously with olive oil, and toss them with your hands to coat them 
evenly. 

Put the baking dish in the preheated oven and cook, stirring the vegetables occasionally, 
until they are tender and golden brown, about 45 minutes. Serve the vegetables from their 
baking dish or transfer them to a platter to accompany a roasted main course. 

+++ 

Carrot Turnip Fluff 

Submitted by Cheryl Kastanowski 

Ingredients: 

1 lb. carrots, peeled and sliced 

1 lg. turnip, peeled and diced 

2/3 c. lowfat milk 

1 tbsp. butter 

1/4 tsp. ground ginger 

Salt and white pepper to taste 

Shredded carrots 

Dash of red pepper (optional) 

Directions: 

Cook carrots and turnips in boiling salted water for 10 minutes. Drain. Place in blender or 

food processor while slowly adding milk. Blend in butter, salt and white pepper. Blend until 

pureed. 

Reheat. Transfer to serving dish. Garnish with shredded carrots and dash of red pepper. 
 


