PACIFIC COAST
FARMERS’ MARKET
ASSOCIATION

CARROT & AVOCADO SALAD

PCFMA.ORG



Refreshing and tangy, enjoy this salad all year long!

INGREDIENTS
fii 00 HR 40 MINS « 1 tablespoon tahini
* 2 tablespoons boiling water
*i‘ * 2 tablespoons extra virgin olive oil
serves 4 * 2 tablespoons fresh lemon juice
» 2 scallion, roots and dark greens trimmed, thinly sliced
E * 3/4 pound carrots, sliced thin on a diagonal, or peeled for carrot
Featuring “noodles”
Shoup » 2 tablespoons roughly chopped fresh cilantro (optional)
PRITI AND RAMAVTAR « 2 teaspoons toasted sesame seeds
SINGH FARM , * 1 ripe avocado
Country Rhodes Family Farm
* Salt
METHOD
Whisk together tahini, boiling water, olive oil, and lemon juice. Season
to
taste with salt. Transfer dressing to a pouring cup and use the bowl to
season

and serve the salad.


https://www.pcfma.org/vendors/shoup
https://www.pcfma.org/vendors/priti-and-ramavtar-singh-farm
https://www.pcfma.org/vendors/priti-and-ramavtar-singh-farm
https://www.pcfma.org/vendors/country-rhodes-family-farm

Wash vegetables, including the avocado. Thinly slice, or peel carrots
into
strands. Toss the carrots in 1/2 of your dressing.

Cut open and pit your avocado. Then season generously with salt.
Scoop chunks of the avocado and place on top of the carrots. Sprinkle
with

scallions, toasted sesame seed, and cilantro. Drizzle with remaining
dressing

and enjoy!



