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Season: Winter
From the garden: Cabbage, carrot, yacon, 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 % green or red cabbage
e Salad bowl e 2 medium carrots
e \Wooden Spoon e A few yacon bulbs
e Measuring cups and spoons e Small bunch of parsley
e Grater Dressing:
e Garlic press g
e Jam jar e 2 tsp honey
e 1 tsp mustard
e Juice of half a lemon
e 1 small garlic clove
e 2 tbsp vegetable oil




e Pinch of salt, pepper to taste

Method

Remove the core from the cabbage and slice it as thin as possible

Grate the carrot

Cut the yacon into thin discs and then into match sticks

Remove any stalks from the parsley and then chop

For the dressing, measure the honey into the jam jar and microwave
for a 20 seconds to liquidize

Peel the garlic and squeeze through the garlic press into jam jar.
Add the rest of the ingredients, put the lid on the jar and shake well
to combine

Pour dressing over the veggies and mix well




