
Jicama Potato: Coming from South and Central America, this potato is getting popular in Maui. It is also used in South 
Asian countries. I like to eat it raw in a salad. It tastes sweet and is very crunchy. I also use it in Spring Rolls.

Shop:  Almost all grocery stores and Open market at Kahului Shopping Center 
  (Tuesday, Wednesday, Friday and Saturday mornings). 
Choose: Firm, no wrinkles and no mold.
Store:  In the fridge (vegetable drawer) wrap with newspaper for 2 weeks.
Use:  Raw, sauté, condiment, Salsa Sauce

Mediterranean Salad with Jicama (for 3~4 persons)

Jicama Potato   1 small
Hard Boiled Eggs   2
Soft Lettuce    1 bunddle
Tomato    1
Kalamata Olives   10
Canned Anchovies  1/2 can

Dressing:
Lemon Juice   4 Tbsp
Extra Virgin Olive Oil  4 Tbsp
Salt and Pepper   pinch

Peel skin of Jicama by fingers.
Cut into small sticks. Add in your salad.


