
Roasted Carrots & Goat Cheese Dip-yield 1 cup

Ingredients:
2 lbs carrots-peeled and chopped in medium coins
3 pieces Star Anise
1/4 teaspoon fennel Seed
1 whole cinnamon stick, broken into smaller pieces 
64 oz - half & half-vegetable stock & lightly salted water (or all salted water)

Instructions:
1. Combine all ingredients but carrots and simmer for 45 minutes, then strain.

2. Add carrots and cook until carrots are tender. You can save the broth and use it to cook 
rice or make soup.

3. Use a blender or food processor to puree. Let cool.

4. After cooling, mix in 4-6oz of goat cheese.


