Raw Spiralized Thai Salad
-Adapted from Rebecca Pytell

Serves 6
You will have plenty of leftovers!!
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· 1 medium daikon, spiralized and cut into shorter strands
· 1 large cucumber, spiralized and cut into shorter strands
· 1 small green bell pepper, julienne
· 3-4 medium carrots, shredded to make 1 cup
· 1 cup bamboo shoots
· 2 Tbsp. raw coconut vinegar
· 2 Tbsp. unsweetened shredded coconut
· ½ tsp. Onion powder
· ½ tsp. Garlic powder
· ½ tsp. Coriander
· ½ tsp. Dried cilantro
· Dash White Pepper (preferred, but black is ok too)

Toss all ingredients in a large bowl. Add the vinegar, coconut, and spices. Toss to coat. Refrigerate for an hour or more to let flavors marinate. Enjoy!
Healthy Summer Salad Event with Gina Kalil
www.ginakalil.com
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