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Hot and Spicy Coleslaw

250grams Shredded white cabbage

2 large Spring onions (Spanish style)

150gms of grated carrot

2 tsp cumin powder

2 tsp ground coriander

¼ cup cold pressed sesame oil

1 pinch salt

2 Tbs rich soy sauce

1 Tbs lime juice 

2 cloves garlic

2 red Thai chillies deseeded and minced

2 tsp honey (or use agarve syrup)

2 tps tamarind paste (optional)

1 cup fresh coriander roughly chopped. 

Put all the ingredients except the cabbage, spring onion and coriander in a bowl and beat until well mixed the tamarind takes some time, it is optional but I think the sour taste gives flavour to the dish.

When mixed add the cabbage, spring onion, carrot and coriander. Mix well and leave to rest in fridge for a couple of hours this is delicious….

Note you can replace the honey with Agarve syrup which is a sweet natural alternative to honey or sugar. Rich soy sauce can also be replaced with Tamari soy sauce the taste is fantastic. The sesame seed oil again is wonderful but you can replace with good quality sunflower oil.

The above products can be purchased from health food shops; whilst they may seem expensive they do go a long way.

Tamarind paste can be purchased from specialists supermarkets, such as Iranz in Nerja. 

Spanish sprint onions are normally larger than their English cousin.
