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N e 4 C. of grated or ‘zoodled’ carrots
e 1/2+ C. of chopped fresh parsley or cilantro

For the Dressing:
e 2 Tbs. Tait Farm Ginger Shrub
1 tsp. dijon mustard
1/4 tsp. salt
1/4 tsp. black pepper
1 small clove of garlic, minced
6 Tbs. mild flavored oil

DIRECTIONS
RECIPE SOURCE Whisk together the dressing ingredients.

Combine the carrots, herbs and dressing.
Chill before serving. Serves 4.
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