Carrot, Kale and Radish Salad
  
Season:  
 Winter
Serves:  
 40 tastes  
Fresh from the garden:  
Kale, carrot, radish, lime, edible flowers
 
	Equipment: 
Chopping boards
Knives
Peeler 
Grater
Measuring spoon
Large mixing bowl
Small mixing bowl
Citrus juicer
Whisk
Serving bowls

  
	Ingredients: 
1 bunch of kale
Salt
1 teaspoon olive oil
2 cups grated carrot
1 cup of sliced radish or daikon
Dressing
2 tablespoons lime juice
1 tablespoon rice wine vinegar
1 tablespoon soy sauce
1 tablespoon maple syrup
2 teaspoons of grated ginger
Garnish
Edible flowers
Fried shallots


  
What to do: 
1. Remove the tough stalk from the kale and roughly chop or tear into bite sized pieces. Place in a large mixing bowl and add a good grind of salt and 1 teaspoon of oil and massage the kale for about one minute, or until it turns darker and becomes tender.
2. Peel the carrots if necessary, then grate. Thinly slice the radish. Add both to the mixing bowl and toss to combine.
3. Add all the dressing ingredients to the small mixing bowl and whisk until well mixed. Taste and adjust if necessary.
4. Pour the dressing over vegetables and toss until coated. Divide between the serving bowls.
5. Garnish with edible flowers and a sprinkling of fried shallots.

 
