Creamy Cole Slaw




Creamy Cole Slaw

Meal Component(s):
Y2 ¢ Other Vegetable

Recipe HACCP Process: : #1 No Cook

Portion Size: 2 cup
INGREDIENTS

Cabbage, heads,
shredded

Carrots, fresh, shredded
Mayonnaise, regular
Sugar

Celery seeds, dried

Dry mustard

Vinegar, Apple cider

Nutrients Per Serving
Calories 107

WEIGHT MEASURE
2 pounds,
8 ounces
Y2 cup
4 ounces % cup
1% cup

2 Tablespoons
1 Tablespoon
1teaspoon

2 Tablespoons

Total Fat  9.71g Saturated Fat

Servings: 25

. CCP: No bare hand contact with ready to eat food. Remove

undesirable outermost cabbage leaves from head. Rinse heads
under running water.

. Cut cabbage heads into quarters and remove core.

(Note: It takes about 3 Ibs. of cabbage heads to equal
2 Y lbs. shredded.)

. Shred cabbage using vegetable processor, or other piece

of equipment designed for shredding vegetables.

(Note: Size of shred may impact yield.)

. Clean and rinse onions under running water.

CCP: No bare hand contact with ready to eat food.

. Cut onion in half, then place cut side on cutting board. Cut into

small dices or use equipment designed for dicing vegetables.

. In large mixing bowl, combine shredded cabbage and carrots,

onions, mayonnaise, sugar, celery seed, dry mustard and vinegar.

. Mix well until all ingredients are coated.

. CCP: Hold and serve at 41°F or below.

. Serve using number 8 disher.

Protein 0.80g Carbohydrate 4.71g Sodium 74.32mg
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