Creamy Cole Slaw

Vegetable Salads and Salad Dressings E-06
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*Fresh green cabbage, 3b 110z 1gal2qt 7b6oz 3qal 1. Place cabbage, carrois, and peppers

chilled, shredded {optional} in large bovd and toss lightly to mix.

*Fresh carrots, shredded 60z 1 % cups 12 oz 3 Yacups

*Fresh green peppers, 20z Y2 cup Boz 1eup
- chopped or diced (optional) ?
! Reduced calorie satad 14 oz 1% cups 1lp 120z 3 ¥ cups 2. Combine salad dressing or mayonnaise, sugar,

dressing celery seed, dry mustard, and vinegar.

CR OR OR OR OR

Lowfat mayonnaise 14 0z 1% cups 1lb12 0z 3 ¥z cups

Sugar 2 Tbsp Ya cup !
i Celery seed 2 isp 1Thsp 1 {sp
_ Dry mustard 11isp 2 tsp
3 While vinegar 2 Tosp Ya cup

w

i Pour dressing over vegelables. Mix thoroughly.

% Spread 5 Ib 3 oz {approximately 3 qt ¥ cup}

; into each shallow pan (12" x 20"x 2 ¥")toa

preduct depth of 2" or less {see Special Tips).
For 50 servings, use 1 pan. For 100 servings,

use 2 pans.

4, CCP: Coolto 41° F or lower within 4 hours,

Cover. Refrigerale until ready to serve,

§. Mix lighlly before serving. Portlon with No. 16
scaop (¥ cup). i

Comments:
*See Marketing Guide.
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Cabbage 4lb4oz 8Ib8oz

1
Carrots 8oz ilb

Green peppers 40z 8oz




Creamy Cole Slaw

Vegetable Salads and Salad Dressings E-06
¥4 cup {No. 16 scoop) provides % cup of vegelable. 50 Servings: about51b 3 oz 50 Servings: about 3 quarts Y2 cup
1 pan
100 Servings: about 10 |b 6 oz 100 Servings: about 1 gallon 2 ¥4 quarts
2 pans
Tested 2004
Special Tips:

1) For best results, shred cabbage and store overnight; add dressing just
before serving.

2) ¥ recipe is prepared in advance, the yleld will be reduced.

Calories 33 Saturated Fat 0.26¢g Iron 0.30 mg

Protein 0.60 g Cholesterol 3mg Calcium 19 mg
Carbohydrate 452 ¢ Vitamin A 1005 U Sodium 77 mg

Total Fat 1.63g | VitaminC 11.1mg Dietary Fiber 1.0g




