
                                       
Leng’s salad 

Kale, destemmed, roughly chopped 
Red or green cabbage, roughly sliced or shredded 
Carrots, peeled into strips or shredded* 
Green onions, finely sliced 
Sunflower seeds 
 
 

Ingredients 

Prep Time: 20 minutes    Serves: one or many 

 

A crunchy satisfying salad inspired by the flavors of Asia is easily 
customized to suit your taste buds. The 621 Thai dressing is easy to 
prepare and stores well in the fridge for several days.  

Optional Add-ins: 
Cauliflower, roughly chopped 
Sweet potato fries, diced* 
Rutabaga, diced 
Raw brussel sprouts, finely sliced or shredded 
Brown rice pasta* 
Red pepper, finely sliced 
 
 

For the Salad: 

 

1 teaspoon garlic powder 
1 teaspoon powdered ginger 
1 teaspoon red curry paste 

For the 621 Thai Dressing: 

pum: 

*see Recipe Notes 

Instructions 
1. Chop all ingredients into bite-sized pieces. If using cabbage, slice thinly. Mix well. 
2. Add all ingredients to a jar and stir or shake until thoroughly mixed. Add more almond milk if needed or for 
desired consistency. 

6 tablespoon coconut aminos 
5-8 tablespoon almond milk (or other non-dairy milk) 
6 tablespoons peanut or almond butter 
 
 

@ wildberry press 

Recipe Notes 
*Omit these options and sub in almond butter in the dressing for the strict portion of the candida diet and/or 
for a paleo-friendly salad 

You might want to start with adding 5 T of your non-dairy milk to start and then add more until you get the 
desired pouring consistency. This dressing will thicken as it sits, so you may need to add a little more milk the 
next day. I'm not sure how another type of non-dairy milk will affect the taste or consistency. 

When I sub in almond butter, I usually use roasted almond butter, either chunky or smooth. Raw almond 
butter would work too, but it might affect the taste/consistency. 

The dressing keeps well for several days in the fridge. I often will make up a jar and then pour it over my 
salads all week. 


