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1.	 Combine vinegar, sugar, dry mustard, Dijon mustard, celery seed, 
black pepper, and salt in a saucepan.

2.	 Heat on medium heat until sugar dissolves. As an option, dressing 
made be heated in steamer (covered).

3.	 Whisk in oil to form an emulsion. 

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

4.	 Place dressing in refrigerator overnight to chill.

5.	 Recipe yields ¾ cup.

6.	 Hold at 41ºF until ready to use.

Sassy Slaw Dressing                               
Meal Component(s):   
N/A

Yield: ¾ cup

Recipe HACCP Process: : #4 No HACCP Process/Non-TCS Food

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Vinegar, apple cider

Sugar, granulated

Dry mustard

Dijon mustard

Celery seed

Black pepper

Salt

Vegetable oil

1 cup

½ cup

½ teaspoon

1 Tablespoon

1 teaspoon

½ teaspoon

½ teaspoon

¼ cup

Nutrients Per Serving 
	 Calories		  35			   Total Fat	 2.18g 			   Saturated Fat		  0.56g		  Protein 		 0.02g		  Carbohydrate	 4.16g		  Sodium		 51mg	


