Th a i F I aX C ra C ke rS Food processor required

@ Dehydrator required

Ingredients

e 1 cup flax seeds
e 2 cups flax meal (ground flax seeds)
e 2 cupstomatoes
e 1 cupcarrots
e 1vyellow bell pepper
e 1 cup fresh coriander
o e 2T lime juice

e 2T tamari

e 2T cumin

e 1T ground coriander
e 1 cup broccoli florets
e 1 cupspinach

e 3T agave

e Y cup fresh mint

e 2shallots

e 3t chili powder

e 2 g kaffir lime leaves (probably 15 medium sized leaves)
e Yitsalt

Preparation

Place flax seed and flax meal in a large bowl and set aside.

Thoroughly grind all remaining ingredients in a processor (or a Vitalmax juicer/Champion
juicer if you have one).

Transfer mixture to the bowl! with the flax seeds and mix in by hand.

Spread mixture thinly over 3 dehydrator sheets and dehydrate for 8 hours at 41°%, best
done overnight.

Peel off the dehydrator sheets and dehydrate again until crispy. Cut into squares.

DEGREE OF DIFFICULTY:

Easy-peasey \
uptoyou

you are what you eat



