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4-6 servings

INGREDIENTS DIRECTIONS
e 1 tsp Dijon mustard 1. Put the mustard, salt, sugar, vinegar and
e 1tspsalt parsley in a blender and process until

] combined, about 30 seconds. Drizzle in the
* T1spsugar olive oil slowly; puree for about 90 seconds.
* J(rfecgp sherry or red wine 2. Peel all the veggies, except for the black

9 radish, if using. Using a vegetable peeler or

e 1 cup chopped parsley coarse grater, slice shreds off the vegetables
e 1/2 cup olive oil into a bowl. Try to keep the shreds roughly the
e 2 large carrots same length if you can.

2 ; ; 3. Toss the veggies with the vinaigrette. Let
* medium parsnips stand in the fridge for at least 20 minutes
* 1smallcelery root before serving. Enjoy!
e 2 small turnips, black rad-

ishes, or 1/2 daikon radish

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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3. Toss the veggies with the vinaigrette. Let
stand in the fridge for at least 20 minutes
before serving. Enjoy!

2 large carrots
2 medium parsnips
1 small celery root

2 small turnips, black rad-
ishes, or 1/2 daikon radish
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