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Jicama, Avocado, Kadish & Orangc Salad

® <4 oranges

® | teaspoon cumin seeds

e iclove gar{ic

e 5 tablcspoons limcjuicc

° Koshcr salt

e Pinch cayenne

® '4cup extra-virgin olive oil

o 1 small jicama (1 v 1b)

e 8smallred radishes, cut very thin round slices
e 5 scallions, cut diagona"y into thin slices
L4 Frcsh ground black PcPPcr

e 2 largc n'Pc but firm avocados

o | cup fresh cilantro

Finc]y grate 2 teaspoons orange zest and set aside. Slice off ends of orange and remove Pith and
cut orange segments. Put cumin seeds in small clry skillet and toast over medium heat until slightly
browned and aromatic, about | minute. Remove from the skillet and let cool. (rind the seeds to a
fine Powdcr. Mash gar]ic to a Pastc and whisk in the 2 tcasPoons of orange zest, 3 tab]cspoons
orangcjuicc, limcjuicc, and the cayenne. |_et mixture sit for 5-10 minutes, and then whisk in the olive
oil. Fcc] thcjicama and cut into 1,/8 inch thick matchsticks 2-3 inches Iong. Ina largc bowl, combine
thcjicama, radishes, and scallions. Season with salt » pepper and toss with about 2/3% of the
vinaigrcttc. Sct aside for 5-10 minutes. Just before 5crving,, tlwinlg slice the avocados diagona"y.
Lay half of the avocado slices in a shallow bow! and season with salt and pepper- Drizzle some of the
remaining vinaigrette on the avocado.. Add the cifantro, and orange segments to thcjicama mixture
and toss gcntly. Fut thcjicama salad on top of the sliced avocado and drizzle with the remaining

vinaigrette .
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