Project CHEF  Moroccan Carrot Salad:

cook Healfhy Edible Food

Yield: 4 servings

Preparation Time: About 20 minutes

Ingredients: Equipment:

e 2 large carrots, peeled and grated | ¢ Vegetable peeler
Dressing: e Box grater

e 1 clove garlic, minced e Garlic press or micro-plane
o Y4tsp (2mL) sea salt e Measuring spoons
e Yitsp (ImL) cinnamon e Spoon

e Yitsp (ImL) cumin e Juicer of reamer

o Yitsp (1mL) paprika e Small knife

o Yitsp (ImL) chilli powder e Jar with lid

e 1 large lemon, juiced e Medium-sized bowl
e 1 spoonful of liquid honey

e 2 tbsp (30mL) extra virgin olive oll

Method:

1. Peel the carrots then grate on the large holes of a box greater.
Place in a medium-sized bowl.

2. Measure all the dressing ingredients into a jar that has a tight

fitting lid. Screw the lid on tightly and give it a shake until well

combined.

Pour the dressing over the carrots and combine well.

Taste and add more salt or honey if necessary.
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