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Lettuce Coleslaw
Source – taste.com.au
Harvest – lettuce, carrots, celery, spring onions
Vocab Words – Whisk, season, toss, combine, shredded, cored.
Skills – Shred, to core, grating, slicing.
	Equipment:
· Metric measuring cups
· Measuring scales
· Chopping boards and grips
· Blue scraps bowls
· Knives
· Grater
· Large bowl and tongs
· Serving Items 
	Ingredients:
· 1 Iceberg lettuce, cored, washed, dried and shredded.
· 3 carrots, peeled and grated
· 3 stalks of celery, trimmed and thinly sliced
· 5 spring onions thinly sliced
· 125 ml of whole egg mayonnaise
· 1 large lemon, rind zested and lemon juiced.


What to do:
1. [bookmark: _Hlk143776415]WASH all garden ingredients & prepare all ingredients as above (in the ingredients list). 
2. Place lettuce, carrot, celery and onions in a large bowl. Toss to combine.
3. Whisk together mayonnaise, ½ teaspoon of rind and ¼ cup of lemon juice in a bowl. Season with salt and pepper. 
4. Spoon mayonnaise dressing over salad and gently toss to combine.
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