Beet Salad

1 Ib carrots, peeled and grated

1 Ib raw beets, peeled and grated (small & young are best)
1 clove garlic, pressed

1 T sesame oil (or less for a more subtle flavour)
1 T seasoned rice vinegar

1 t Dijon mustard

1/4 t pepper flakes

1 t sea salt

freshly ground black pepper

1/3 c cilantro, finely chopped (optional)

1 c almonds, toasted (optional)

1 T sesame seeds, toasted (optional)

Combine all ingredients, mixing well. Allow to stand for 30 minutes for

the flavours to meld, then adjust seasoning as required.
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