Beet and carrot coleslaw 

Ingredients
· 3 large carrots, peeled and grated
· 1 beetroot, peeled and grated
· 1 tablespoon olive oil
· Salt & pepper to taste
For the salad
· 12 leaves Mibuna, sliced finely
· 1 cup shredded white cabbage
· 1 400g tin chickpeas, drained & rinsed
· 1/4 cup sliced spring onion
· ½ cup curly parsley
· ½ cup chives cut finely
For the dressing
· 2 tsp grated ginger
· 1/3 cup olive oil
· 1/3 cup water
· 2 Tbsp rice wine vinegar
· ¼ tsp salt


Method 
1. Wash the vegetables and greens well, pick herbs.
2. Add the shredded carrot and beet into small bowls. 
3. Slice the spring onion and cabbage and mix with the chopped parsley, chives and Mibuna leaves. Rinse the chickpeas in a colander then add those too. 
4. Make the dressing; shake ingredients together in the small jar.
5. Mix cabbage, chickpeas and carrot together, toss salad with beetroot (only just enough to combine) spread onto a platter and drizzle with the dressing.  
6. Serve!
