
Cumin Lime
Coleslaw

2 limes

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 

Ingredients
to create the dressing, Peel

and chop garlic. also Juice

both limes.

1

Place garlic, lime juice,

cumin, olive oil and sea salt

in a blender and blend until

smooth.

2

Peel carrots, then shred

carrots and cabbage. chop

cilantro and green onions.

3

Combine all ingredients in a

large bowl and toss with

dressing.  Season with

additional sea salt if desired.

4

For a creamier dressing, replace

olive oil with mayonnaise.

 

For a little kick, add 1/2 jalapeño,

minced.

Prep | 20 minutes

Cook | 0 minutes

Ready in | 20 minutes

Prep Time

Directions


