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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 

 

   8–10 ounces of carrots (about 4 medium sized), sliced 

  8 ounces of mushrooms, sliced 

  2 tablespoons olive oil 

  1/2 teaspoon dried thyme or 1 tablespoon fresh thyme 

  Salt and pepper to taste 

  Parsley (fresh or dried) 
 

  

Directions: 

 
1. Preheat oven to 450°F. 

2. Peel carrots, if desired. Cut carrots diagonally into slices about 1/4 inch thick. Toss carrots with  

1 tablespoon olive oil, thyme, salt, and pepper. Spread onto large roasting pan. Roast for 15 minutes. 

3. While the carrots are roasting, wash mushrooms and dry. Slice evenly and toss mushrooms with  

1 tablespoon olive oil. 

4. Remove carrots from the oven, stir, add mushrooms, and roast an additional 10–15 minutes. Serve hot, 
and sprinkle with parsley. 

 

Roasted Carrots and Mushrooms 

Source: kalynskitchen.com 
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