Sunflower Seed “Toona” Salad

*adapted from The Ranch at Live Oak, Malibu

Ingredients
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cups soaked raw sunflower seeds
5 inch fresh ginger
1 Tablespoon tahini paste or cashew butter
=1 Tablespoon lemon juice
1 Tablespoon fresh dill
1 Tablespoon minced shallot
= Sea salt and pepper to taste
= Chopped celery
= Chopped scallions (optional)

Directions

1. Blend together by pulsing the sunflower seeds, ginger,
tahini, lemon juice, salt, pepper, dill, and shallot.

2. Mix in the celery and scallions.

3. Enjoy with lettuce, sprouts and veggie sticks rolled in
a raw veggie wraplveggie wrapl or on top of a green
salad.


https://smartlifehealthcoaching.com/sunflower-seed-toona-salad/
https://www.amazon.com/gp/product/B00Q2Z8ZK4/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00Q2Z8ZK4&linkCode=as2&tag=smartlifehc-20&linkId=c3c19a55c330fb17c0c4cf9c111e2ed0

