Moroccan Carrot Salad

Adapted from Cooking Matters
Ingredients @
e (6 medium carrots e 4 teaspoon salt
e 2 small onion e Y4 teaspoon black pepper
e 2 Tablespoons lemon juice e i cup dark or golden raisins

e 3 Tablespoons canola oil

e 1 teaspoon curry powder

Directions ?Oﬂ Yield: 6 Serving size: 3/4 cup Total cost: $ 2.14 Serving cost: $ 0.36

1. Rinse and peel carrots and onion.
2. Shred carrots with a grater. Dice onion. Place in medium bowl.
3. Combine oil, curry powder, salt, pepper, and lemon juice. Mix well. Let marinate 5 minutes.

4. Pour liquid mixture over catrots and onions. Stir in raisins. Mix well.

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!
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