Cornell University
Cooperative Extension

Colorful Coleslaw

Ingredients:

3 cups cabbage, shredded

3 medium carrots, peeled and shredded

1 cup green pepper, chopped

1/2 small onion, chopped

1/4 cup low-fat milk

I tablespoon lemon juice

1 tablespoon vinegar

1/2 teaspoon dry mustard

1/8 teaspoon ground black pepper, if desired
1/8 teaspoon salt, if desired

Directions:

1. In a large bowl, combine cabbage, carrots, green pepper and onion. Gently toss ingredients together. Set

aside.
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2. Ina small bowl, combine milk, lemon juice, vinegar, mustard, pepper and salt (if desired). Add to

cabbage mixture. Mix well.
3. Chill before serving.

Yields about 6 servings

Seurce: Cornell University Cooperative Extension — New York City Nutrition & Health Programs Recipe

Collection.

Recipe analyzed using The Food Processor® Nutrition Analysis Softvare from ESHA Research, Sulem, Oregon.
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