Trapedienty

e 2 LIMES
e 2 CLOVES GARLIC
« 1/2 TSP GROUND CUMIN

« 1 TSP COURSE SEA SALT
« 1/2 CUP EXTRA VIRGIN OLIVE OIL

« 3 CARROTS

- 1/2-1 HEAD GREEN CABBAGE
» 2-3 GREEN ONIONS

« 1/2 BUNCH CILANTRO

.
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« PREP | 20 MINUTES

. COOK | O MINUTES

« READY IN | 20 MINUTES

.

®
7|

TO CREATE THE DRESSING, PEEL
AND CHOP GARLIC. ALSO JUICE
BOTH LIMES.

PLACE GARLIC, LIME JUICE,
CUMIN, OLIVE OIL AND SEA SALT
IN A BLENDER AND BLEND UNTIL
SMOOTH.

PEEL CARROTS, THEN SHRED
CARROTS AND CABBAGE. CHOP
CILANTRO AND GREEN ONIONS.

COMBINE ALL INGREDIENTS IN A
LARGE BOWL AND TOSS WITH
DRESSING. SEASON WITH
ADDITIONAL SEA SALT IF DESIRED.

FOR A CREAMIER DRESSING, REPLACE
OLIVE OIL WITH MAYONNAISE.

FOR A LITTLE KICK, ADD 1/2 JALAPENO,
MINCED.



