
THYME ROASTED CARROTS WITH SORGHUM 
AND HARISSA HONEY VINAIGRETTE

Serves 4-6 | Time: 60 minutes (plus soaking time)

 

1 cup uncooked sorghum (soaked in filtered water for 8-12 hours)

1 1/2 pounds medium-sized multicolored or orange carrots

3 medium shallots, halved lengthwise

10-12 fresh thyme springs

2 Tbs. extra virgin olive oil

1 Tbs. whole coriander seeds, lightly crushed

1/3 cup chopped fresh mint and/or parsley, plus more for topping

Fine sea salt and black pepper, to taste

Harissa Honey Vinaigrette (next page)

 

Directions:

Preheat oven to 400 degrees and line a sheet pan with parchment paper.

 

Bring a large pot of salted water to boil. Add drained and rinsed sorghum and cook until chewy, but tender

— anywhere from 30-50 minutes. (Cook time varies based on the freshness and length of soak for the

sorghum.) Once cooked, drain very well and toss with half of the Harissa Honey Vinaigrette while still warm.

 

While the sorghum is cooking — add carrots, shallots, olive oil, thyme, coriander seeds, salt, and pepper to

the prepared sheet pan and toss to coat. Roast the carrots in the oven for 25-30 minutes until tender and

caramelized around the edges.

 

Add roasted carrots and mint/parsley to the dressed sorghum. Taste and add additional dressing as

needed. Serve warm or room temperature topped with additional herbs 

 

Storage: This salad makes great leftovers and will keep several days in the fridge. Try adding some fresh

arugula as the base for a lunch salad.

 

Give it crunch: Top with toasted walnuts, hazelnuts, or pumpkin seeds.

 

Variations: Swap cooked quinoa for the sorghum or roast sweet potatoes instead or the carrots.

 

©   E R I N  P A R E K H  |  E R I N P A R E K H . C O M



Harissa Honey Vinaigrette
Makes roughly 1/2 cup vinaigrette

 

1/4 cup extra virgin olive oil

3 Tbs. lemon juice

1 tsp. harissa paste (to taste and depending on brand)

1 tsp. raw, local honey

1/4 tsp. ground cumin

Fine sea salt, to taste

Several grinds fresh black pepper

 

Directions:

 

Combine ingredients together in a mason jar, close lid tightly, and shake until well combined and

emulsified. Taste and adjust seasoning accordingly — more spice, lemon, salt, etc.

 

Store any leftover dressing in the fridge for 4-5 days.
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