
Asian pear slaw 
Serves 2 

How to make it

-finely slice pear, cucumber, spring
onion and chilli and add to a bowl
-add rice wine vinegar, sesame oil, lime
with lime zest and salt
-mix all together  

ENJOY! 

What you will need
1 large pear (Red Angel used in this
recipe)
1/2 lime juice (and zest)
1/2 cucumber 
2 spring onions
1 chilli  
1 tbs rice wine vinegar 
1 tsp sesame oil 
1 tsp salt  

Quick & easy recipe to make and it only takes 10 minutes. Best served
with pork, chicken or fish. Firm pears are great for this such as Red
Angel, Packham, WBC or papple. 


