Ethiopian Carrot Tartare
. Prep Time: 30 minutes Cook Time: 1 hour, 20 minutes Level of
Difficulty: Easy Serving Size: 4 to 6

Ingredients
e 3 medium carrots, peeled
e 5-6 tablespoons unsalted butter
« 1/2teaspoon ground cardamom
e 1 teaspoon ground black pepper
e 1/4-1/2 teaspoon cayenne
e 1 shallot, minced
e 2 garlic cloves, minced
o salt, to taste
 chives, for garnish
« Carrot chips, for garnish
Carrot chips
e 2-3thick, medium carrots
o salt, to taste

Directions
For the carrot chips

1. Preheat oven to 225° F.

2. You want to use thick (meaning having a large diameter) carrots
for the chips because they shrink up a lot during the dehydration
process. Slice carrots very thinly into rounds using a mandoline or
a very sharp knife.

3. Place carrots on a rack fitted over a baking sheet in a single layer.
Sprinkle lightly with salt and bake for an hour to an hour and 15
minutes. They should be relatively crispy at that point, but will
crisp even more as they cool. Cool completely before serving.

For the tartare



Bring a medium pot of water up to a boil and season heavily with
salt. While the water is coming up, prepare an ice bath (a bowl of
cold water with ice). You want to cook the carrots and then shock
them in the ice bath to stop the cooking.

When the water comes up to a boil, add the carrots and cook until
a fork slips easily into the thickest part of the carrot. That can vary
depending on the width — I would say anywhere from 6 to 12
minutes. Transfer immediately to the ice water to stop the cooking.
Remove and dry thoroughly. At this point, you can move ahead or
save them in the refrigerator for use a day or two later.

If you have a stand mixer with a meat grinder attachment, pass the
cooled and dry carrots through the larger, coarse grinding plate. If
not, you can use a ricer or a food processor to achieve a ground
carrot texture. You don't want mush, so try not to take it too far!
Heat the butter in a medium saucepan over medium heat. Add
spices and toast for a minute or so until fragrant and nutty. The
butter should brown a bit. Add the shallot and garlic and cook
another 30 seconds to a minute. Toss in the ground carrots until
they are heated through. They should be warm and touchable.
Serve warm (you can use a ring mold if you like) and top with
chopped chives and carrot chips, if using.



