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Carolina Cole Slaw Recipe

/ngrea’ien*s

| head green cabbage, cored and Hn'n/y sliced
| small (or V2 medium) red onion, H)in/y sliced
/ sma//, sweet onion, H)in/y sliced
Vi /arge carrofs, grmled
| red bell pepper. cholb,oea/
34 cup alplu/e cider vinegar
Z. cup 9mnu/m‘ea’ sugar
% cup grapeseec/, avocado, or olive oil
/ feasluoon o/ry mustard

l *easlooon ce/ery seeo/s

12, *easpoon red chili flakes

Kosher salt, fo faste,
Black pepper. fo faste

Instructions

[) Add cabbage, red onion, sweet onion, carrots, and red bell pepper in a /arge bowl, foss
to combine and set aside.

2.) Combine the vinegar and sugar into a small saucepan and season with alry mustard,
celery seeds, salt, and black pepper, fo taste

3) Set over medium heat and stir the mixture until the sugar H)orough/y a/isso/ves,
approxima*e/y one fo two minutes.

Lt ) Remove from heat and whisk in the oi/, let cool

5) Cover the cabbage mixture and the /izluia/ mixture (once cooled) each with Io/as*ic wrap
and chill both in the refrigermtor for two hours to overnighf

6.) Mix and let chill in the refrigemfor covered for about one hour before serving.

Prep Time: 10 minutes ~ Cook Time: 5 minutes ~ Total Time: 5 minutes
Creation Date: June 10, 2023
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