
Coleslaw with Character 

■ 1/4  large green cabbage, finely sliced

■ 3 celery stalks, thinly sliced on the diagonal

■ 1/3 c daikon radish, thinly sliced

■ 1/4 c sweet onion, finely chopped

■ 2 scallions, finely chopped

■ 1 c parsley, chopped

■ 2 c baby arugula (and or field greens)

■ 1 small bunch watercress, large stems removed

■ 1/3 c raisins

Coleslaw with Character Dressing

■ 2 T olive oil

■ 4 T Seasoned Rice Vinegar

■ juice and zest of 2 lemons

■ generous amount of sea salt and freshly ground pepper

Mix all ingredients, add dressing, toss and marinate in the refrigerator 
for a short while before serving. Use up this coleslaw in 2 days for best 
flavour and freshness.
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