HEALTHY MOROCCAN CARROT SALAD
3 
tablespoons olive oil

3 
tablespoons apple cider vinegar

1 
clove garlic, crushed

1 
tablespoon honey or maple syrup

1½ 
teaspoons Dijon mustard

½ 
teaspoon curry powder

½ 
teaspoon salt

¼ 
teaspoon pepper

4 
cups shredded carrots

½ 
cup Italian parsley, chopped

3 
scallions, chopped

½ 
cup toasted sunflower seeds

½ 
cup golden raisins

In a small bowl, combine the olive oil, vinegar, garlic, honey, mustard, curry, salt, and pepper. Set aside.

Chop the parsley and onions. If your sunflower seeds are raw, place them in a dry sauté pan and cook on medium for about 5 minutes, or until they start to turn golden.

In a large bowl, combine the carrots, parsley, scallions, sunflower seeds, raisins, and dressing, and serve.
The crunch and flavor in this Moroccan carrot salad recipe will make you want to eat it every day of the week It's an added bonus that it's quick and easy.
Here's the thing about vegetarian recipes: they have a bit of a reputation as being, well, boring. Meat-loving families might think they'd be hard-pressed to find vegetarian recipes that they'll eat, much less ones that they like enough to put into their regular meal rotation. But that's because there's a bit of an image problem with veggie-heavy dishes and we're going to put the blame directly on those awful frozen veggie burgers of ye olde times.

But vegetarian recipes have come a long way since then. It's no longer necessary to look at a meat-free meal as a chore that comes with an inevitable struggle at the dinner table. We've compiled a list of recipes that are incredibly delicious and just happen to be meat-free. If you're looking to mix up your meals with something that your whole family is going to love — and request again and again — then check out these meat-free options. Who knows? You might stop thinking of them as "vegetarian" and instead just think of them as another tasty meal your family loves.
SERVE: 6
