
Crisp Caraway Twists 

Ingredients: 

1 large egg       

1 tablespoon water     

2 teaspoons fresh minced parsley                                                                                    

1 teaspoon country style Dijon mustard 

3/4 cup shredded Swiss cheese  

   

  Directions: 

1 In a small bowl, beat egg, water and mustard; set aside. In another bowl, combine the 

cheese, onion, parsley, caraway seeds and garlic salt. 

2.Unfold pastry sheet; brush with egg mixture. Sprinkle cheese mixture lengthwise over half 
the pastry. Fold pastry over filling; press edges to seal. Brush top with remaining egg mixture. 

Cut widthwise into 1/2-in. strips; twist each strip several times 

3.Place 1 in. apart on greased baking sheets, pressing ends down. Bake at 375° for 15-20 

minutes or until golden brown. Serve warm. 

Website URL:  https://tasteofhome.comrecipes/crisp-caraway-twists/  

1/4 cup finely chopped onion     

1-11/2 teaspoon caraway seeds 

1/4 teaspoon garlic salt 

1 sheet frozen puffed pastry, thawed 

Caraway Tea 

Ingredients: 

12 ounces, fluid Water   1 tablespoon whole Caraway seeds 

Directions: 

Put the water into a small saucepan. Place the caraway seeds in the water. Bring the 
water to boil. Reduce heat to simmer. Simmer for about ten minutes. Then remove 

from heat. 

For a stronger infusion, once it’s done simmering remove it from the heat, cover your 

pan and allow the tea to sit for a while. 

Sweeten with honey to taste. 

As an alternative, add mint or another complementary flavor in the first step of the 

recipe. 

Website URL:  https://tastykitchen.com/recipes/drinks/caraway-tea 



Pan-Roasted Potatoes with Caraway Seeds 

Ingredients: 

-1 ½ pounds thin-skinned, waxy potatoes, peeled and cut in half (if using organic, may 
leave the skins on)  

-2 tablespoons neutral vegetable oil (or 1 tablespoon oil + 1 tablespoon unsalted butter) 

-2 teaspoons caraway seeds 

-1 teaspoon salt 

 Directions: 

1) Steam or boil the potatoes until barely tender, about 20 minutes. Remove from pot. 

When cool enough to handle, slice into ½ inch thick pieces. 

2) Heat the oil (and butter, if using) in a large fry pan. Layer potatoes into the pan and 

cook on medium heat. Turn frequently so they will brown evenly. When they begin to 

brown, scatter the caraway seeds and salt over the potatoes and toss. Cook another mi-

nute or two. The potatoes should be gently browned around the edges. Eat hot. 

 

Website URL:  https://germanjewishcuisine.com/2012/06/25/pan-roasted-potatoes-with-

caraway-seeds-recipe-gerostete-kummel-kartoffeln/ 

Glazed Carrots with Caraway Seeds 

Ingredients: 

1 teaspoon caraway seed    Salt 
1 1/2-2 lbs. carrots     Pepper, white preferred 
3-4 tablespoons butter, unsalted   Chopped parsley 
2-3 tablespoons sugar     

Directions: 

1.Cut the carrots on the bias into 1/4 inch coins.                                                                          
2.In a large, dry frying pan, toast the caraway seeds for a few minutes.                                                   

3.Melt the butter in the same pan over medium heat. Add carrots, sugar, salt and pep-
per to taste.                                                                                                                                                

4.Stir together and cook for 1 - 2 minutes. Add enough water to barely cover the car-
rots, raise the heat to high, cover and cook until the water boils and the carrots turn 
bright orange, ca. 5 minutes. Do not add too much water, the carrots will become 

mushy if cooked too long.                                                                                                                      
5.Uncover and and continue to cook the carrots over medium heat until the water evap-

orates, another 5 - 7 minutes, allowing the carrots to caramelize in the butter and sug-
ar mixture.                                                                                                                                       

6.Taste for seasonings, sprinkle with chopped parsley and serve at once. 

Website URL:  https://www.food.com/recipe/glazed-carrots-with-caraway-seeds-


