Squash, Cabbage + Carrot Slaw
Ingredients
· 75 g sunflower seeds.
· 300 g chunk of squash.
· 2 medium carrots.
· 1/4 small red cabbage, core removed.
· Finely grated zest and juice of 1 orange.
· sea salt and freshly ground black pepper.
Dressing
· 1 teaspoon english mustard.
· 1 teaspoon rice malt syrup.
· 2 tablespoons apple cider vinegar.
· 4 tablespoons extra virgin olive oil.
Directions
1. Lightly toast the sunflower seeds in a dry pan over a medium heat. Leave to cool.

2. Peel and deseed the squash and grate it coarsely into a large bowl. Peel and grate the carrots into the same bowl. 

3. Use a sharp knife to finely shred the cabbage and add to the bowl. Add the orange zest and juice, sprinkle in the sunflower seeds and mix everything well. Season with salt and pepper.

4. For the dressing, shake all the ingredients together in a jar with a pinch of salt and a grinding of pepper until emulsified.

5. Pour the dressing over the slaw and mix well. Taste and add a little more salt and pepper if necessary, then it’s ready to eat. This will keep for 2 days in the fridge.
Note
Clever variations: Though it looks stunning with red cabbage, this works just as well with finely shredded white cabbage. You can also swap small, firm parsnips for the carrot.

