Carrot Ribbon Salad 

Serves 6-8

¼ cup lime juice

1 Tablespoon honey 

1 garlic clove minced

½ teaspoon salt

1/4 teaspoon crushed red pepper

¼ cup olive oil


12 medium carrots, peeled
2 Tablespoons fresh mint, chopped

Directions:
1. To make the dressing combine lime juice, honey, garlic, salt and red pepper in a small bowl.  Whisk in olive oil.  

2. Using peeler, peel off long ribbons of carrot.  

3. In a large bowl toss together carrot ribbons, dressing and mint.  Chill for one hour or longer and serve. 
Recipe courtesy of Christina Dimacali, Clean Your Plate Chef Services and Cooking Instruction
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