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Recipe 
 

CCaarrrroott  aanndd  RRaaiissiinnss  SSaallaadd  
 

By 
 

Bhaktin Shanti 
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Ingredients 
 

  CCaarrrroottss  --  44--55  llaarrggee  ssiizzeedd  

  RRaaiissiinnss  --  ½½  ccuupp  

  GGrreeeenn  cchhiillii  --  11  

  FFrreesshh  mmiinntt  lleeaavveess  --  66--88  

  LLeemmoonn  jjuuiiccee  --  22  ttbbsspp  

  PPeeppppeerrccoorrnnss  ((ccrruusshheedd))  --  ¼¼  ttsspp  

  HHoonneeyy  --  11  ttbbsspp  

  SSaalltt  --  TToo  ttaassttee  

  BBllaacckk  ssaalltt  --  ¼¼  ttsspp  

  WWaallnnuutt  kkeerrnneellss  ((ccrruusshheedd))  --  66  

  OOiill  --  11  ttsspp  

  PPiissttaa  ––  22  ttbbsspp  
  

Preparation 
 

1. Peel, wash and thickly grate carrots, Refrigerate till use. 
2. Wash, remove stalks of raisins and put them dry. 
3. Remove stem, wash and finely chop green chili. 
4. Clean and wash mint leaves and keep aside for garnishing. 
5. Combine lemon juice, crushed peppercorns, green chili, honey, salt, black salt, walnuts, 

raisins, pista and oil to make a dressing. 
6. Just before serving add dressing to grated carrots and toss. Serve garnished with mint leaves. 

 

Serves 
 

4 Persons 
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