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Apple Cranberry Cole Slaw

12 oz Green cabbage, shredded and
chilled
1/2 lb Apples, Gala, chopped skin on
1/3 C Cranberries, dried
3 1/2 tsp Lemon Juice, fresh
2 Tbsp Oil, olive or canola
3 1/2 tsp Vinegar, apple cider
1 Tbsp Honey
1 Tbsp local Apple Cider, fresh

Directions:

Shred cabbage and refrigerate. Drain before combining.1.
Chop apples, place apples in lemon juice. Toss to coat to
prevent browning.

2.

Combine cold, shredded drained cabbage, apples, and
cranberries. Toss to mix. Set aside.

3.

Combine vinegar, fresh apple cider, and honey. Whisk in
oil to incorporate. Taste for seasonings, adjust ingredients
if too tart or too sweet.

4.

Add dressing to cabbage mixture, tossing to coat. Taste,
adjust seasonings if needed.

5.

Serves 6

Per serving: 150 calories, 4.7g fat, 7g protein, 29g carbohydrate, 2.8g fiber, 10.5mg sodium Source: laxf2s.org

Recipe of the month
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