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chopping board and knife 
medium salad bowl 
vegetable peeler 
kitchen scales 
coarse and fine grater 
measuring cups and spoons 
glass jar with a lid 
spoon and fork for tossing salad 

 

1. To the salad bowl, add  450 g (1 lb) carrots, peeled and coarsely grated 

¼ cup slivered almonds 

¼ cup fresh mint or coriander, coarsely chopped 

¼ cup currants or raisins 

2. To make the dressing, add to 
the glass jar  

 

¼ cup extra virgin olive oil 

¼ cup lemon or orange juice 

2 tsp finely grated fresh ginger 

½ tsp ground cinnamon 

½ tsp ground sweet paprika 

½ tsp turmeric powder 

½ tsp cumin powder (optional) 

½ tsp dried chilli flakes (optional) 

3. Tightly screw on the jar lid 
and shake until all the 
ingredients are well combined. 

 

4. Pour the dressing over the 
carrot mix and toss to 
combine. 

 

5. Serve garnished with  extra mint or coriander 

extra dried chilli flakes (optional) 

 

 


