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

2.	 CCP: No bare hand contact with ready to eat food. Cut cabbage heads 
into quarters and remove core. Shred cabbage using vegetable processor, 
or other piece of equipment designed for shredding vegetables. 

	 (Note: It takes about 3 lbs. of cabbage heads to equal 2 lbs. 8 oz. 
shredded. Size of shred may impact yield.)

3.	 Place 2 ½ lbs. of shredded cabbage into each 2-inch full size steamtable 
pan. 

4.	 Add 6 ounces of precut shredded carrots. 

	 (Note: If shredded carrots pieces are long, chop into smaller  
segments prior to adding.)

5.	 Top mixture with ¾ cup of school made Sassy Slaw Dressing. Stir  
to combine.

6.	 CCP: Hold and serve at 41˚F or below. 

7.	 Serve using number 8 disher.

Sassy Slaw                               
Meal Component(s):   
½ c Other Vegetable                             

Yield Size: ½ cup  

Recipe HACCP Process: : #1 No Cook

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Cabbage, heads,  
shredded

Carrots, shredded, 
precut

Sassy Slaw Dressing 
(see p. 89)

2 pounds, 
8 ounces

6 ounces 1 cup

¾ cup

Nutrients Per Serving 
	 Calories		  48			   Total Fat	 2.15g 			   Saturated Fat		  0.56g		  Protein 		 0.66g		  Carbohydrate	 7.27g		  Sodium		 61mg	


