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 STUFFED CARROTS 
SUBMITTED BY: Ann Marie Caro, RPN - Mental Health 

 

Stuffed carrots are a rare recipe and it is so tasty! 

 
DIRECTIONS: 

 

1. Prepare a medium or large pot with 4 cups water. Season with 

salt and boil. 

2. Peel 4 large carrots cut in halves to fit easier in the pot, and then 

boil for 8-10 minutes then remove from heat. Allow them to cool 

in the boiled water. Do not drain! You need the liquid for later. 

3. In a separate bowl put the raw 0.5Lbs ground meat, maybe 1/4 

cup cooked rice or quinoa, spices (salt, pepper, paprika, garlic 

and onion powder (OR you can sauté fresh onion and garlic 

then purée) any spice mixture really. I’m not too fancy so it all 

depends on taste), some tomato paste, Worcestershire sauce 

and mix with a wooden spoon or your hands **if you use a 

whole pack of 1Lb meat you can make 8 stuffed carrots or 

you’ll have leftovers so you can make meatballs or freeze for 

future use. 

4. Once carrots are cool enough to handle then core them and 

stuff them. You can use a piping bag or I used a spoon. 

5. In a pan, drizzle olive oil then put the stuffed carrots in. Then mix 

one 15oz can of tomato soup with 2 cups of the carrot broth mix 

and pour over the carrots in the pan. Sprinkle salt and pepper 

and let it cook covered or partially covered for 45 minutes and 

turn the carrots occasionally as the bottoms can stick to the 

bottom of the pan.  

6. Enjoy with a side salad or soup. 

INGREDIENTS: 

4 large carrots 

½ lbs ground meat 

¼ cup cooked rice or quinoa 

salt, pepper, paprika, garlic and 

onion powder (OR you can 

sauté fresh onion and garlic then 

purée)  

Tomato paste 

Worcestershire sauce 

 


