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Roasted Carrots with Orange Tahini Dressing and Watercress   
Slightly sweet and very versatile, carrots are one of America’s most popular veggies. Roasting carrots 
enhances the sweetness of the root and may also increase the amount of cancer fighting beta-carotene. 
Tahini is a paste made of mineral rich sesame seeds. Its nutty flavor is a rich contrast to the carrots.  
 
Author: Erica Leazenby, MD 
Servings: 4 
Time: 30 minutes 

Salad: 
3 lbs carrots of any color, scrubbed & sliced 
in half lengthwise 
2-3 Tbsp olive oil  
Generous pinch of Salt  
1 bunch watercress, tough stems removed 
¼ cup golden raisin (pickled if desired) 
Salt and pepper to taste 
Orange tahini dressing  
 

Orange Tahini Dressing: 
2 Tbsp tahini  
2 Tbsp orange juice 
2 Tbsp apple cider vinegar 
2 Tbsp olive oil 
Pinch salt 
1/8 tsp orange blossom water (optional) 
 
Pickled Raisins: (prepare in advance) 
½ cup golden raisins 
¼ cup Champaigne vinegar 
1/3 cup water 
Pinch salt  

Directions:   
1. To prepare the pickled raisins: Place raisins in a small, sealable jar and add the vinegar, 

water, and salt. Store the raisin in the refrigerator for up to several weeks.  
2. To roast the carrots: Preheat the oven to 375 degrees. Toss the carrots with the olive oil 

and a generous pinch of salt. Lay the carrots in a single layer on a parchment lined 
baking sheet. Roast the carrots until easily pierced with a fork (about 25 min. depending 
on the size of the carrots). Remove from the oven and allow to cool. 

3. To prepare the dressing: While the carrots are roasting, combine all the ingredients for the 
dressing in a small bowl and mix until smooth. Set aside. 

4. Just before serving, toss the watercress, carrots, raisins and dressings to combine. Serve 
warm or at room temperature.  

 
 
 


