INSTANT POT CARROT HALWA

 6 
cups shredded carrots (20 oz.) (from 1½ lb. carrots)

2 
tablespoons ghee or coconut oil or vegan butter

10 
carrots peeled and grated (About 6 cups packed)

1 
cup unsweetened almond milk

¾
cup sugar

1 
cup almond meal

2 
teaspoons cardamom powder

2 
tablespoons raisins

½
teaspoon saffron

2 
tablespoons sliced almonds or pistachios for garnish

1. Turn the Instant Pot to Sauté(Hi) mode. Add ghee (or vegan butter) and grated carrots. Cook for 2-3 minutes with the glass lid on.

2. Add almond milk and close the lid with the pressure value set to sealing. Set Instant Pot to Pressure Cook/Manual(Hi) for 5 minutess. Quick release.

3. Add sugar, almond meal, cardamom powder, raisins and saffron.Mix well.

4. Turn the Instant Pot to Sauté(Hi) and cook for 5-7 mins until most of the liquids are evaporated.

5. Garnish with sliced almonds or pistachios. Serve hot or chilled.

A comfort food favorite, carrot halwa is warmly spiced, saccharine, and rich—like hug in dessert form. The Instant Pot cuts down on the long process of simmering carrots in milk, slashing the prep time, cardamom adds a distinct floral flavor, and mace brings mild, warm pepperiness.

Total time: 40 min. 

Serves:  4 (serving size: 1 cup)
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