HOW TO
SELECT

Best time to
purchase
jicamais

November to
June.
e Choosejicama - ° *
1Cala and rimeappie ddla
has dry roots,
medium sized, 7 ldes A cormiinace
heavy for its Yields: 4 servings
size, and less ] ] ]
than 4 pounds. Ingredients Directions
. Avoidjcama « 2 serrano peppers, seeded and 1. Whisk together the serrano pepper,
with bruises, minced lime juice, rice vinegar, cilantro,
blemishes, « 2 tablespoons fresh lime juice salt, and pepper ina large bowl.
T ET « 2 tablespoons rice vinegar Slowly drizzle in the olive oil while

cracked skin,

continually whisking. Add the

and « 1 bunch fresh cilantro, minced ; . _
P 191 It pineapple gnd jicama; toss to coat.
* LIz teaspoon sa Allow to sit 30 minutes to 1 hour.

HOW ToO -1/ teaquon gr.ound black pepper 2. Place the spring mix in a large salad
STORE » 1/4 cup olive oll bowl; scatter the avocado over the
« Store incool, « 1/2 fresh pineapple - peeled, cored lettuce; top with the marinated

dry place and cut into chunks pineapple and jicama, drizzling the

(prior to « 1 jicama, peeled and julienned remaining vipaigrett_e over the

;‘ouft‘::gtgl:::le « 3 cups mixed baby greens salad. Serve immediately.

weeks.

« 1 avocado - peeled, pitted and diced Variation: Try adding shrimp or beans.

e Storeina - . i
plastic bagin Recipe from Allrecipes.com

the fridge (cut =
or whole) for

== Jicama— Mexican Style

Ingredients Directions .
*1 jicama 1. Wash jicama then peel skin off
« chili pepper to taste with vegetable peeler.

2. Slice jicama into sticks.

3. Sprinkle chili pepper and lime juice
onas desired. Enjoy!

« lime juice to taste
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