CHEF'N PULLN

SLICE MANDOLINE

Innovative mandoline has a

revolutionary design for safe

FREE SHIPPING slicing. Place your fruits and

" ON SALAD TOOLS ¥ vegetables in safety hood,
Find our complete brace with hand guarg, then

selection of salad wols slide plane back and forth for
at williams-sonoma ’ perfectly precise slices.

COMN.

Chef'n Pull'n Slice Mandoline
© video

Exclusive A safe shcing design for
strasght, french fry and julienne cuts,
Free

GELERY ROOT and CARROT REMOULADE

PREP TIME 15 MIN SERVES 6-8

1 cup mayonnaise

1 Tbs. whole-grain mustard

2 tsp. Dijon mustard

2 tsp. fresh lemon juice, plus more, to taste
Y cup capers, drained and roughly chopped

Y cup chopped fresh herbs, such as parsley,
tarragon, chives, chervil and/or dill

Kosher salt and freshly ground pepper,
to taste

2 medium celery roots, trimmed, peeled
and cut into '4" julienne

4 carrots, peeled and cut into 4" julienne
1. In bowl. stir together mavonnaise,

mustards, 2 tsp. lemon juice, capers and /
herbs, Season remoulade with salt and pepper

2. In large bowl, stir together celery roots
and carrots, Stir in remoulade o taste. Adjust
seasonings with salt, pepper and lemon juice.

-Williams-Sonoma Kitchen



