
Sweet Carrot Halva 
This nutritious dessert, made from 
gratt•d carrots simmered in milk, 

is flavoured with spices, nuts 
and raisins. 

SERVES 4 

750 g! J'h lb carrots, grated 
750 mil Jf./4 pints/3 cups milk 

1 cinnamon stick or piece qf cassia bark (optional) 
4 tbsp vegetable ghee or oil 
60 gl 2 oz/ 0 cup sugar 

3 0 gl 1 oz:./ 0 cup unsalted pistachio nuts, chopped 
3(}-50 g/ J- 2 oz/Yr-'h cup blanched almonds, 

flaked (slivered) or chopped 
60 gl 2 oz:./ 0 cup seedless raisins 

seeds from 8 cardamom pods, crushed 
double (heavy) cream or yogurt, to serve 

1 Put the grated carrots, 

milk and cinnamon or 

cassia, if using, into a largt' , 

lwavy-l>asc ·d sail<'<'!''"' and 

bring In lice IHoil. Rnlllc 't' 1hc 

hc.tl !11 .t ~iiiH1H'I .IIHi nH1k, 

tlltcovcn·d, f<>r :l:> HI 

minutes, or until thickened 

(with no milk remaining). Stir 

the mixture frequently during 

cooking to prevent it sticking. 

Remove the cinnamon stick. 

2 Heat the ghce or oil in a 

non-stick frying pan 

(skillet ), add the t'arrol 

1nixturc alHI stir-ii-y ovcr a 

nwdiurn heal flu· ai>n111 ;, 

ntituttc·s Ill' until lh<· l'arrols 

takl' on a glossy sheen. 

3Add the sugar, pistachios, 

almonds, raisins and 

crushed cardamom seeds, mix 

well and continue frying for a 

further 3- 4 minutes, stirring 

frequently. Setve warm or 

cold with cream or yogurt. 

.... ~ . 

~ 

~ 

~ 

~ 

~ 

~ 

~ • ~ 

~ 

~ 

~ 

~ 

~ 

~ 

~ 
~ 
~ 
to 
~ • ~ 

~ 

~ 

~ 
~ 
~ 
~ 
~ 
~ 
~ 

~ 


