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Jicama Slaw  
 

 
Ingredients: 
 
3 tablespoons fresh lime juice 
2 tablespoons coconut oil 
¾ teaspoon salt 
¼ teaspoon black pepper. 
2 pounds of jicama, peeled and cut into julienne strips (about 8 cups) 
1 medium purple onion, finely chopped (about ½ cup) 
1/3 cup finely chopped fresh cilantro  
 
 
Whisk together the lime juice, oil, salt and pepper in a large bowl until well 
combined.  
 
Add jicama, onion and cilantro and toss well.  
 
Refrigerate until ready to serve.  
 
Pairs well with Latin or Thai food.  


