Spice-Scented Carrots and Figs
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I first made this for 2014 Thanksgiving and was taken from “The Chew” website.  I have slightly modified and improved their recipe.  This is by far, the best version of Carrots I have ever tasted!  I may never eat conventional ever again.  You can also  use the Carrots in conventional, sliced fashion instead of whole, unpeeled.
INGREDIENTS:

· 2-Lbs. Carrots – Young and Small and w/ part of leafy stalk remaining.  Clean, not peeled. Note:  Do not use Carrots with diameter greater about ¾” as they will not become cooked as desired al-dente.
· 1- Teaspoon “Moroccan Spice Blend” (See ingredients below).

· ½ Teaspoon Fennel Seeds or 1-2 Tablespoons of fine-chopped Fennel Root/Stalk.

· 4-Tablespoons Butter.  Melted or very soft.  Use Unsalted as a preference.

· ¼-Cup Honey.

· 1-Cup Dried Mission Figs – Cut into ¼ - ½” pieces w/o stems (Found at Trader Joe’s after visiting first 3 other grocery stores including a great Asian produce grocery.)
· 1-Teaspoon Fresh Chives – Fine Chopped.

· Salt and Ground Pepper to taste.
· 1-Tablespoon Lemon Zest and Juice of ½ Lemon.  Use thin slices of remaining half Lemon to garnish individual plates.

MOROCCAN SPICE BLEND (Makes 2-Tablespoons all whisked together. Store remainder in air-tight container for future – See Recipe req’mts.):

· 1-Teaspoon Ground Cumin
· 1-Teaspoon Ground Ginger
· 1-Teaspoon Salt
· ¾-Teaspoon Ground Pepper
· ½-Teaspoon Ground Cinnamon
· ½-Teaspoon Ground Coriander
· ½-Teaspoon Cayenne
· ½-Teaspoon Ground Allspice
· ¼-Teasoon Ground Cloves
DIRECTIONS:

1. Wash and dry Carrots (remove blemishes) and retain about ½” of stalk.  Place in large Bowl.  Add melted Butter, ONLY 1-Teaspoon of Moroccan Spice and Fennel.  Toss to thoroughly coat Carrots.
2. In a Large Chicken Fryer w/ Lid (or similar), first sauté Carrots for a few minutes and then add about a cup of water, cover and bring to a boil/steam.  Cook until Carrots are just “snap-tender”, but NOT overcooked.  Approx. 5-7 Minutes.
3. Remove Lid and add Honey (Drizzle over Carrots), Diced Figs, Lemon Zest and Juice, pinch of Salt.  Continue to cook without lid until water evaporates and Carrots become glazed but still al-dente.  About another 2-Minutes.

4. Remove to serving dish and Garnish with Chive sprinkling and Lemon slices.  Add tongs and serve.
