
Cranberry Tahini Coleslaw
10 minutes

 Tahini

 Water

 Lemon (medium, juiced)

 Maple Syrup

Sea Salt & Black Pepper (to taste)

 Coleslaw Mix

 Parsley (chopped)

 Dried Unsweetened
Cranberries

 Refrigerate in an airtight container for up to two days.

 One serving is equal to approximately 1 1/4 cups.

 Add red onion.

 Add cilantro or dill instead.

In a large bowl, whisk together the tahini, water, lemon juice, and maple syrup.
Season the dressing with salt and pepper.

Add the coleslaw mix, parsley, and cranberries to the bowl. Toss everything
together and enjoy!
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