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cabbage Slaw

.”\‘JGREDIENTS DIRECTIONS
/7. CA-LLA.JC-) -f-?nc,‘y Shredded I Mix C"“"‘S"' carrots and c.‘[‘u ro
"2 carrots, 'FincJJ shredded in & bowl and set aside.
s ] lnmck ci(o.ud‘ro’ RM'IJ d\opped 2. Fi"&lj sl;u or dice onion and Pv’r in
| "5 red ohion fmolj chopped a separate small bowl. Adl one
F . l e i ced +A.H¢_Spoon‘o(: lintm jvicc and o Pind\
| 1) of salt. Set aside.
: + 2 tablespoons canola oil 3 Heal a small saucepan over
E + 2 tablespoons brown mustard geeds medium heat. Al the canola oi/)
E " | fablespoon Cumin seeds mustard seeds; and cumin seeds,

| Thas ehili findy chopped and toast until fragrant , about

* Salt and pepper to faste

| minute.

i, As soon as the cuvmin Geeds begin
'h) Chkﬂjc (,010(’ +akc ‘H\c Pay\ OFF

the heat and ¢tic in Thas chili,
, Yemaining lime juice, and Salt and
pepper to taste.
\ \\i 5. Add the shll warm gpice mixture and
d A\ the onion and lime mixture to the
k’ \ cabbaje. Toss well, adjvst §¢asohings
\ g and serve.



