How To Make Coleslaw
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1. Cut cabbage in quarters. 2. Cut core out of cabbage.
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3. Cut cabbage in thin strips. 4. Cut thin strips in half.
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Bored of
traditional
coleslaw?

Try some of
these additions:
Green onions
Sliced Apples
Bell Peppers
Radishes
Tomatoes
Kale
Cheese
Raisins

Peel carrots. Shred carrots.

Find more cooking tips online at:
www.pittsburghfoodbank.org/resources
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& Coleslaw

 1head cabbage * 1/2 Tbl honey

 1small head  1/2 cup oil

red cabbage * 1tsp celery seed,
 6-8 large carrots optional
e 1/3 cup vinegar e 3/4 tsp salt

e 1/2 Tbl mustard * Pepper to taste

Wzmm_”m__“_m\_mmzwvmoﬁm 1. Chop cabbage and red cabbage.

Servings Per Container 8

—— Shred carrots. Pictures on front.

Amount Per Serving

Calories 220  Calories from Fat 130

e 2. Mix vinegar, mustard, honey, oil,

s £ai1a < celery seed, salt, and pepper in a
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Dietary Fiber 8 32%
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Calories per gram:
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