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Recipe adapted for school kitchen use by Sara Breckenridge 

 

 
 
Mexican Street Salad 
 
Ingredients 
 
1 white cabbage 
1 red cabbage 
1 small bunch radishes 
4 carrots 
1 large bunch fresh coriander 
2 large green chillies 
1 red onion 
4-5 tablespoons Extra virgin olive oil 
Juice of 3-4 limes 
Sea salt 
 
Method 
 
Very thinly shred the cabbages and place in a bowl.  Add trimmed and 
finely sliced radishes; peeled and grated carrots, finely chopped leaves 
of the coriander and paper thin slices of the red onion. 
 
Make up the dressing of deseeded and finely chopped chillies, oil, lime 
juice and a good pinch of salt.  Check the taste is ‘singing in your 
mouth’. 
 
Toss dressing and salad together just before serving with your burritos. 
 
 
 
 

Thanks Jamie Oliver for the recipe 

 
 
 
 


