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Spicy Carrot Salad

Thistasty recipewas given to me by Rose Burgess, from the Jewish community in north London. It may be served
either cold, or at room temperature. It's good to accompany anything from fish fingersto a curry.

Ingredients Prepar ation

Approx 1/3 kg coarsely grated carrots * Tossthe carrots with salt and onion in a bowl.

1/4 tsp sea salt * Heattheoil inavery small pan over amedium heat. When very
2 TBS vegetable oil hot, put in the mustard seeds. As soon as the seeds begin to pop
Some grated onion - to taste (afew minutes), pour contents of pan over the carrots.

1 TBSwhole black mustard seeds * Add lemon juice and toss with awooden salad fork.

2 tsp lemon juice And here's another useful one.... Enjoy - Simcha bat Sarah

Savoury No-wheat Flan Case

Ingredients Prepar ation

1/2 cup of fresh! chick-pea flour ( health shop or Indian grocer) e Rub butter into flour mix.

1/2 cup of rice flour «  Add enough water to make a firm
Alittle salt, pepper, spicesto taste (try S & Pand apinch of cumin) dough.

75 gm butter (or substitute) * Rollouttolinea23-25cmflantin.
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