DR. B’S SEAWEED SALAD
1-2 Bunches of Raw Kale
(regular or dinosaur)

1/4 c. dried hiziki seaweed soaked

in water for 10 min and drained

1/4 c. Braggs Liquid Aminos

1/8 c. canola oil

1 Tbsp. sesame oil

(regular or toasted)

1 Tbsp. finely diced or grated
fresh ginger

1 garlic clove finely diced

1-2 pinches crushed red pepper
2 Tbsp. rice wine vinegar

1 tbsp black, white or mixed-
sesame seeds

Combine all ingredients. Adjust
ingredients to taste.

Salad is best after a few hours of
refrigeration., and gets better the
next day. It has a 3-4 day shelf
life if it lasts that long!

All ingredients can be found at
the fabulous Alameda Market

Place!
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