GARDENa &
T0 TABLE S

CABBAGE, CARROT AND APPLE SLAW

Season: Winter
From the garden: Cabbage, carrot, parsley
Type: Side dish
Difficulty: Easy
Country of origin:
Serves: 30 tastes
Source: Andrea Habacht, GTT specialist, Oropi school
Equipment Ingredients
e Chopping board and knife e 2 cabbage
e Salad bowl e 1 medium carrot
e Wooden Spoon e 1 apple
e Measuring cups and spoons e Small bunch of parsley
e Grater e 2 tsp honey
e Garlic press e Juice from half alemon
e Jam jar e 1 tsp mustard
e 3 tbsp vegetable oil
e Small garlic glove
e Pinch of salt and pepper to taste




Method

Remove the hard core from the cabbage and slice the cabbage very
thinly

Cut the apple in half, remove the core, then cut the apple into thick
slices. Cut each slice into thin match sticks

Grate the carrot and chop the parsley

Add the honey into the jam jar and microwave for 20 seconds to
melt. Peel the garlic and squeeze through the garlic press into the
jar. Add the rest of the ingredients into the jar, put the lid on and
shake to combine

Pour the dressing over the cabbage, apple, carrot and parsley and
mix




