INGREDIENTS

e 2 cups shredded cabbage

e 2 apples, cored and
shredded

e 1 onion, chopped (optional)
Dressing:
e 1/4t01/2 cup ol

e 3 Tbsp mustard

e 2 tsp lemon juice or vinegar
e 1 Tbsp honey or sugar

e Salt and pepper, to taste

DIRECTIONS

1. Mix cabbage, apples, and onion together in a
bowl.

2. Stir dressing ingredients together until well
combined.

3. Tip: Taste dressing and add more mustard,
lemon juice, honey, or salt to your liking.

4. Add to slaw and toss until well covered.
Refrigerate until ready to serve. Enjoy!

6. Tip: It's best to let the coleslaw rest for an
hour to let the flavors combine.
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Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

4-6 servings
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