GOOP

Summer Salads
Lee’s Asian Slaw

Serves: 4 as a side dish

Time: 20 minutes

ingredients

® 1 small clove of gatlic, peeled and finely grated

® one 1"-piece of ginger, peeled and finely grated

® 1/4 cup rice wine vinegar

e 2 tablespoons soy sauce

® 1 tablespoon light agave nectar

e 1/2 teaspoon spicy toasted sesame oil (or more or less to taste)

o freshly ground black pepper

preparation

® coarse salt

® 2 cups finely shredded Napa cabbage

® 2 cups finely shredded green cabbage

® 1 carrot, peeled and cut into thin matchsticks
® 1/2 red bell pepper, cut into thin matchsticks
® 4 scallions, thinly sliced

e 2 teaspoons toasted sesame seeds

Whisk the garlic, ginger and rice wine vinegar together in a bowl and let the mixture sit for 5-10 minutes. This is a good time to cut up
your vegetables if you haven’t already. Whisk the soy sauce, agave and sesame oil into the vinegar mixture and season to taste with salt
and pepper. Combine the cabbages, carrot, pepper and scallions together in a large bowl and toss with the dressing at the last minute,

sprinkling the seeds on top.




