
 

 

 

 

Chile Roasted Carrot Tacos & 

 Barley Salad with Citrus-Peach Vinaigrette 

 

4 SERVINGS     |     HANDS ON TIME:  15 minutes     |    TOTAL TIME: 30 minutes 
 

Johnson’s Backyard Garden Carrots, washed, stem end trimmed, peeled (optional) 

Village Farms Tomatoes, washed 

J & B Farms Cabbage, washed, core and outer leaves removed 

Johnson’s Backyard Garden Cilantro, washed 

El Milagro Flour Tortillas 

Farmhouse Kitchen-prepared Homestead Gristmill Barley 

Farmhouse Kitchen-prepared Spiced AustiNuts Pecans 

Farmhouse Kitchen Curtido 

Farmhouse Kitchen Chile Spice 

Farmhouse Kitchen Citrus-Peach Vinaigrette, stirred well before use 

Sea salt and fresh cracked black pepper 

Olive or vegetable oil 

 

STEP 1   Preheat oven to 425°F. While the oven is preheating, prepare the carrots. Cut the carrots 

lengthwise (from stem to root end) into large batons or sticks (about ½” thick). You may need to 

cut the carrots into quarters or sixths, depending on size of the carrot. Add the carrot batons to a 

large baking sheet and drizzle with 1-2 tbsp. oil. Next, sprinkle the chile spice all over. Toss to coat 

the carrots in the oil and spices. Spread the carrots out in an even layer and roast in the preheated 

oven for 10 minutes. Turn the carrots and continue roasting for 5-10 more minutes, or until the 

carrots are tender and lightly browned around the edges. 
 
STEP 2   Meanwhile, prepare the remaining vegetables. Chop the cabbage into thin slivers and 

quarter the tomatoes. Discard the woody cilantro stems. Roughly chop the tender cilantro stems 

and leaves. Add the cabbage, tomatoes, and cilantro to a mixing bowl. Add the barley and 

citrus-peach vinaigrette to the bowl. Stir to coat and combine. Season with salt and pepper to 

taste. Set aside in the refrigerator and stir once more before serving. 

 
STEP 3   Heat a cast iron skillet or griddle to medium heat. Toast the tortillas until they puff, lightly 

brown, and become pliable, about 15-20 seconds per side. Roughly chop the pecans and set aside. 

 
STEP 4   To assemble the tacos, add the roasted carrots to the toasted tortillas. Top with chopped 

spiced pecans and curtido. Serve with a side of barley salad. Enjoy! 
 

 

 

 
 

 




