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Jicama Slaw

The Pcak season {:orjicama is October througl’x Mag, 50 sPring isa PerFect time to make this tangy, islancLinsPirec{ slaw.

| ]argejicama, Pee]ecl and Fine]y shredded /2 teaspoon grouncl cumin

/2 napa cabbage, Fine!y shredded i/% cup canola oil

Y+ cup Fresmy squeezed limejuice Salt and Fresmy grouncl black pepper (to
3 tablespoons white balsamic vinegar taste)

2 teasPoon tablespoons ChiPotle or Ve cup Finely choPPecl fresh cilantro leaves

Ancho chili Powder

(0] F]acejicama and cabbage ina large bowl.

(0] ]n a separate bow!, stir together !imejuice) vinegar, chili Powder and cumin. Whi!e whisking) s!owlg
add oil until well blended. Stirin salt and pepper to taste.

(0] Four clressing overjicama and s[aw, toss to coat. Gent]y stirin choPPecl cilantro. Can be made 1-2

hours ahead of serving. KCCP chilled.
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