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Recipe source: modified from French Carrot Salad by Adam Liaw.
Fresh from the garden  Carrots,  parsley
	Equipment
Mixing bowl
Graters
measuring jugs, cups and spoons
whisk
small bowls
citrus juicer
Jar with a lid 
Serving plate
	Ingredients
6 carrots
2 tsp Dijon mustard
1 lemon, juiced
1 tblsp honey
4 tbsp extra virgin olive oil
Salt and black pepper
2 tbsp finely chopped parsley
Sea salt
Freshly ground black pepper 


What to do  
Peel the carrots.
Grate the carrots and add to a bowl. 
Chop the parsley and measure out 2 tablespoons and add to the mixing bowl.
Measure out 2 tsp Dijon mustard and 
Measure out 1 tblsp honey
Cut 1 lemon in half and juice
Measure out 4 tblsp olive oil 
Combine the mustard, lemon juice and honey in the jar, add the lid tightly and shake well to combine. 
Add the 4 tblsp olive oil and shake again until the dressing is combined.
Add the dressing to the carrot and parsley and stir together well. 
Season with salt and pepper.
Transfer to a serving plate, garnish with a few sprigs of extra parsley.
Serve with Carrot Fritters.
ENJOY!
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