CARROT SALAD WITH ORANGES AND CASHEWS
FOR THE CARROTS

1½
pounds medium carrots (about 12), trimmed and scrubbed well

3
medium shallots, quartered

8
large garlic cloves, peeled

2
tablespoons extra-virgin olive oil

¾
teaspoon kosher salt

FOR THE DRESSING

2
moderately spicy fresh red chiles, such as Fresnos or ripe jalapeños

¼
cup lime juice (from 2 juicy limes)

2
tablespoons fish sauce

1
tablespoon finely chopped palm sugar or coconut sugar

FOR SERVING

1
medium orange

2
tablespoons extra-virgin olive oil

½
cup unsalted roasted cashews, very roughly chopped


Handful small cilantro sprigs

Cook the carrots: Heat the oven to 450 degrees. If any carrots are especially fat, halve them lengthwise so they’re about the same size as the rest.

Combine the carrots, shallots and garlic on a sheet pan in a single layer. Evenly drizzle them with the oil, sprinkle on the salt and toss to coat. Roast until the carrots are very tender, 15 to 20 minutes. Remove the shallots and the garlic cloves if they turn any darker than deep golden brown before the carrots are done. Let it all cool completely.

Make the dressing: Turn on a gas burner, lay the chiles on the stove rack and char them over the flames, flipping occasionally, until blistered and black all over, about 3 minutes. (Alternatively, adjust the oven rack to an upper position and heat the broiler to high; place chiles on a second sheet pan and broil until charred.) Let cool briefly, then scrape off the skins with a small knife and trim off the stem end.

Chop the charred chiles and the roasted garlic and shallots together into a chunky mince. In a large bowl, combine the lime juice, fish sauce and sugar; stir until the sugar dissolves. Stir in the chopped chile mixture.

Assemble the dish: Halve the carrots lengthwise, then again crosswise. Add them to the dressing and toss well. Set them aside to marinate for 5 minutes or so. While they marinate, trim just enough off the top and bottom of the orange to reveal the flesh, then stand it up and carve off the peel and white pith. Quarter the orange, then cut it into ¼-inch-thick slices.

Transfer the carrots to a platter, spoon on the dressing, drizzle with the olive oil, and garnish with the cashews and orange slices. Top with the cilantro and serve.
I love how sweet carrots get in a hot oven, becoming this perfect, creamy foil for tart dressing and crispy, crunchy textures. I don’t even peel them in this recipe, to preserve the extra nutrients — give me all the beta carotene and vitamin A — and OK, because it’s easier that way. While I roast the carrots for this recipe, adapted from my cookbook “Everyone’s Table” (Harper, 2021), I char a couple of chiles on the stovetop burner, which add extra flavor and some heat to the simple dressing of fish sauce, lime, and the garlic and shallots roasted and plucked from the pan of carrots. Juicy oranges cool things down and cashews provide crunch and some lovely fat.

SERVES: 4-6 
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Carol3 weeks ago

Fish sauce adds an umami flavor. If you are really worried about it, start with a teaspoon and increase. It really smells stronger than it tastes once it is the sauce. Or you could use soy sauce or coconut aminos to get that umami flavor. If you have had Vietnamese or Thai food, you have had fish sauce.

Is this helpful? 29

Sophie L2 weeks ago

Made an adapted version of this for a party with 30 guests*, and got more rave reviews than any other recipe in recent history. (One attendee said these were the best carrots they'd ever had; another told me the next morning: "I woke up thinking about carrots!") *My version: toss carrots, jalapeno, garlic in a generous amount of coconut oil; roast at 42Meanwhile, chop cashews + cilantro, zest + juice limes + oranges, then toss everything with fish sauce, sugar, cashews, finally carrots! YUM.

Is this helpful? 28

LD2 weeks ago

You can substitute for palm sugar - brown sugar, maple syrup. The palm sugar adds the sweetness to balance out the dressing and offers some additional complexity beyond just sweetness. Though, even white sugar would work.

Is this helpful? 27

Trapeze Coder3 weeks ago

This is delicious, brightly acidic, complex and flavorful. Everyone should make this. It came up in a thanksgiving list of sides, but I didn't wait for Thanksgiving. Five stars for these carrots.

Is this helpful? 20

Trapeze Coder3 weeks ago

This is so good. I made it exactly as written, it came up in a thanksgiving feed. Totally delicious. I used all the sauce and half the carrots. And no notes! This would be the best side at Thanksgiving.

Is this helpful? 19

Holly2 weeks ago

I loved the complex flavors and textures of this dish - but next time, I will use fresher carrots (sweeter, more tender) and smaller, redder peppers. Beware jalapeños - the two I used overwhelmed the dish a bit. I thought the lime-fish sauce combo would give it a Thai flair, but it's more complex than that, with the contrasting sweetness of the orange and the crunch of the cashews adding interest. This is a dish that deserves the freshest ingredients to show how great it is.

Is this helpful? 16

Ruth3 weeks ago

The fish sauce has me thrown off. Does it taste fishy? Would you describe the spicy hot level as mild, or …. The first two comments are so enthusiastic I’m tempted to just make it despite my own “picky eater” worries!

Is this helpful? 8

prochoiceinChi6 days ago

Any chance that chili crisp could be substituted for the chili and garlic?

Is this helpful? 6

Olivia2 weeks ago

Fish sauce also varies a lot in taste across brands, Red boat and Three Crabs are very solid options, in my opinion. Would not say it is fishy at all. 100% agree with Carol- if it's a new flavor to you, start off with a smaller amount than called for and build from there, balancing with the lime and sugar to your liking. This from a huge fish sauce fan!

Is this helpful? 2

sheri p1 week ago

Neither my husband nor I could stand this dish. The flavors fought one another in the dish rather than complementing each other. It sounded like a winner, but a big nope for us.

Is this helpful? 2

