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Celery Cabbage Slaw

Yield: 6 servings
Total time: 30 minutes

Ingredients
1 head cabbage, shredded (about 8 cups), either green or purple or combo of both
3 stalks celery
1 red onion
4 tablespoons vinegar (rice, apple cider, or white vinegar work well)
"/a teaspoon dill (dried or fresh)
'/a teaspoon chili powder (optional)
"2 teaspoon salt
2 tablespoons olive oil
Fresh ground black pepper

Preparation Instructions
1. Thinly slice the cabbage and measure out 8 cups. Thinly slice the onion and the celery.
2. Ina medium bowl, whisk together the vinegar, dill, chili powder, and salt. Whisk in the
olive oil tablespoon by tablespoon until a creamy emulsion forms.
3. Inalarge bowl, toss the cabbage, red onion, and celery with the dressing. Add ground
black pepper to taste, and additional salt as necessary. Serve immediately. (Note: The
slaw is best served the day that it is made)

Nutrition Highlights
e Celery adds a nice flavor to this otherwise traditional slaw recipe. This makes a great
side dish for sandwiches and grilled foods.

e A serving of this salad has 300 calories with a whopping 22 grams of fiber! It also has
200 mg of sodium and 10g of protein per serving.

Adapted from acoupleacooks.com
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LLinHkoBaHHbIN CanaTt u3 Cenbaepen m
KanycTbl

Koangecrso: 6 moprimit
Bpemsa npurorosaenusa: 30 munyT

NHrpeamneHTbl

1 KouaH KaIyCThI, HAIMMHKOBAHHOI (IIPUMEPHO 8§ YaIlleK), 36ACHOIO HAH (DHOAETOBOTO LIBETA, HAU
COYETAHHA TOTO U APYTOTO

3 crebas ceapaeped

1 xpacHas AykoBuIa

4 cTOAOBBIE AOJKKH YKCYCa (XOPOIIIO ITOAOHAET PHCOBBIN, AOAOYHBIN HAN OEABIH YKCYC)
!/4 9alTHON AOKKH YKpOIa (CYIIIEHOTO AU CBEKEIO)

!/4 9ATHON AOKKH IIOPOIIIKOBOI'O YHAH ITepIia (II0 KEAAHHIO)

'/2 9aliHOI AOMKKH COAH

2 CTOAOBBIE AOKKH OAMBKOBOTO MaCAQ

CBeKEMOAOTBII YEPHBIN ITeper]

MpurotoBneHue

1. ToHKO HapeKbTE KaIyCTy U OTMEPbTE 8 CTAKAaHOB. TOHKO HapEKbTE AYK H CEABAECPEIL.

2. B cpeaneit Mucke cMemmaiTe YKCyC, YKPOIL, HOPOIIIOK YHAT B COAB. AOOaBbTE OAUBKOBOE MACAO,
CTOAOBYIO AOKKY 32 CTOAOBOI AOKKOMH, IIOKa He 00pa3yeTca KpeMooOpasHas SMYAbCHA.

3. B 60AbIIIOI MHCKe CMEIIIaiTe KalmyCcTy, KPACHBIH AVK H CEABAEPEIl ¢ 3arrpaBkoi. AoOaBbTe
MOAOTBII YEPHBIH IIEPEI IT0 BKYCY U AOIIOAHHUTEABHYIO COAB II0 Mepe HeobxoaumocTu. [ToaaBars
cpasy. (IIpumeganme: caraT AydIIie BCETO MOAABATH B ACHB €TI0 IIPUTOTOBACHHA)

CopeprxaHue NonesHbix Bewecrs

* CeAbAepell MPUAAET IPHATHEIA BKYC 9TOMY TPAAUIIMOHHOMY PEIENTY CaAaTa. DTO OTAMYIHBIN
rapHHp K OyTepOpOoAaM U OAIOAAM HA TPHAE.

* [lopnnsa atoro caaara coaepxut 300 karopuii 1 meAbx 22 rpamma kaetdaTkn! OH Takke
coaepikut 200 mr Hatpus u 10 r 6eAxa Ha TOPLIHIO.

Aparrruposanso u3 acoupleacooks.com
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	1 head cabbage, shredded (about 8 cups), either green or purple or combo of both
	3 stalks celery
	1 red onion
	4 tablespoons vinegar (rice, apple cider, or white vinegar work well)
	¼ teaspoon dill (dried or fresh)
	¼ teaspoon chili powder (optional)
	½ teaspoon salt
	2 tablespoons olive oil
	Fresh ground black pepper

