
Super Sunday  
Summer Salad Soirée Recipes   
	
Carrot,	Dill	&	White	Bean	Salad	
	

• 1/4 cup extra-virgin olive oil 
• 3 tablespoons fresh lemon juice 
• 1/4 teaspoon fine grain salt 
• 1/2 cup thinly sliced shallots 
• more olive oil (or ghee) for cooking 
• 2 cups sliced carrots, cut 1/4-inch thick on deep bias 
• 3 cups cooked white beans 
• scant 1/4 cup chopped fresh dill 
• 2 tablespoons brown sugar (or honey) 
• 1/3 cup sliced almonds, toastedSalad: 
• 2 large broccoli crowns washed and chopped ( I blanched these to keep good 

crisp texture by placing them in boiling water x1 minute immediately followed by 
1 minute in ice water and then dried ) 

 
Combine the olive oil, lemon juice, salt and shallots in a small bowl. Stir and set aside. 
 
In your largest skillet over medium high heat, toss the carrots with a splash of olive oil or 
a spoonful of ghee (I love ghee with carrots). Let them cook in a single layer - they'll give 
off a bit of water at first. Keep cooking, tossing gently every three or four minutes until 
the carrots are deeply browned. All told, about twelve minutes. 
 
Add the beans and dill to the skillet and cook for another five minutes, or until the beans 
as well heated through. If you are using beans that weren't canned you can allow them 
to brown a bit as well (just cook a bit longer, and stir less frequently) - they can handle 
this in a way that most canned beans can't. If you need to add a bit more olive oil to the 
pan - do so. 
 
Place the contents of the skillet in a large mixing bowl, sprinkle with the brown sugar and 
pour the 3/4 of the lemon-olive oil mixture over the top. Toss gently. Let sit for ten 
minutes. Toss gently once again, taste and adjust with more salt or sugar or lemon juice 
if needed to balance the flavors. Serve warm or at room temperature and finish by 
sprinkling with the almonds just before serving. 
 
Serves 6 - 8 as a side. 
Prep time: 10 min - Cook time: 20 min 
 
Attribution:  http://www.101cookbooks.com/archives/carrot-dill-white-bean-
salad-recipe.html 
 
Courtesy of Julie	


