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Asian Coleslaw
Savannah - 28/09/2024

Prep Time
10

Dificult

Medium

Servings
N/A

Description

This Asian coleslaw has three varieties of cabbage and a creamy peanut dressing for a tasty twist on classic
coleslaw

Ingredients

— - 6 tablespoons rice wine vinegar - 6 tablespoons vegetable oil - 5 tablespoons creamy peanut butter - 3
tablespoons soy sauce - 3 tablespoons brown sugar - 2 tablespoons minced fresh ginger root - 1 %2 tablespoons
minced garlic - 5 cups thinly sliced green cabbage - 2 cups thinly sliced red cabbage - 2 cups shredded napa
cabbage - 2 red bell peppers

— thinly sliced - 2 carrots
— julienned - 6 green onions

— chopped - % cup chopped fresh cilantro

Instructions
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To make the peanut dressing: Whisk rice vinegar

oil

peanut butter

soy sauce

brown sugar

ginger

and garlic together in a medium bowl; set aside. To make the coleslaw: Mix green cabbage
red cabbage

napa cabbage

red bell peppers

. carrots
. green onions
. and cilantro in a large bowl. When ready to serve

. pour dressing over cabbage mixture and toss well to combine.



