Shredded Veggie Pancakes 
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Ingredients for pancakes
· 1 head cabbage, very thinly sliced (1 pound or 5 to 6 cups shreds) 
· 2 lbs of carrots, peeled into ribbons with a vegetable peeler
· 1 bunch kale, leaves cut into thin ribbons (give stems to blue team)
· 1 bunch of scallions, thinly sliced on an angle (top inch of green removed)
· 1 teaspoon kosher salt
· 2 cup all-purpose flour
· 10 large eggs, lightly beaten
· Canola oil for frying
· ¼ cup white sesame seeds
Preparation

1. After dicing and chopping, toss cabbage, carrot, kale, scallions and salt together in a large bowl. Toss mixture with flour so it coats all of the vegetables. Stir in the eggs. 
2. Heat a large heavy skillet on medium-high heat. Add sesame seeds and toast for 1 minute. Set seeds aside in a bowl and then coat the bottom of the skillet with oil. 
3. Use a teaspoon to place batter in oil to make small pancakes. Press down gently with a spatula so they flatten slightly, but no need to spread them much. 
4. Cook for 3 minutes, or until the edges brown. Flip the pancakes and cook them again until brown underneath.
5. To serve, place one pancake on a plate and sprinkle with toasted sesame seeds.

