DINNER: RAW ZUCCHIN]
PAD THAL WITH JACKFRUIT
AND CANDIED ALMONDS
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Whether you build this meal in BDowlorajarars

femily style, this raw “nocdle” main course will ]
LALLM Course WAl satlaly

wour need tor the punchy tastes of Tt

Nal cuisine,
CANDIED ALMONDS
12 cup (125 mL) raw almonds, soaked in watgr owirnight
1 Tbsp (15 ML) coconut sugar or other raw granulated sugar
2isp (10 mL) sesame seods
178 tsp (0.5 mL) salt

SAUCE

1 garfic clove, peeled and minced

14 cup (80 mL) raw almond butter

215p (10 mL) minced fresh red Thai chill, or to taste
2 Thsp (45 mL) orange [ulce

2 Tesp (30 mL) lime julca

1 Thap (15 mL) low-sodium tamari

1 Thap (15 mL) raw honay

11i3p (5 mL) grated fresh gingerroot

Water, 1o thin

FOR SERVING

4 rucchini, spiral sliced or shaved

2- 20 oz (565 g) cans young green jackiruit in water,
drained and shredded

1 cup (250 mL) fresh cilantro, roughly chopped
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Preheat cven to 115 F (46 C). For candied almond s,
finse almonds and drain well; add to medium bowl
und toss with sugar, seeds, and salt. Spread onto large
parchment-lined baking sheet and dehydrate for 1
24 hours. Or use dehydrator and follow manufacturers
instructions. Onee dEh}l’&T-’Fm‘i- roiag hly chop-
In medium bowl, whisk together all e

ingredients, thinning with water until desired
“tmsistency, if necessary.

To serve, divide and layer componei lass jars.
bechin, jackfruit, and cilantre, into 4 large 4
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Or arrange components in sérving bowls, and let diners
add sauce to taste. Or toss everything together. Serve.
SEEVES §.

Each serving contains: 435 calories: 12 g protein: 20 g total fat
(2 g sat. fat. 0 g trans fatk 63 g total carbohydrates (12 g sugars.
& g fibrel 241 mg sodium >



