Asian Cole Slaw

2 Tablespoons sliced almonds

2 Tablespoons sunflower seeds

2 Tablespoons sesame seeds

1 pkg of Ramen noodles, broken into pieces

1/3 cup rice vinegar

1/3 cup broth (vegetable, chicken or beef)

1/3 cup sugar

2 Tablespoons sesame oil 

½ teaspoon salt

½ teaspoon freshly ground black pepper

1 cup chopped green onions

1 10 oz package of cole slaw or 1/2 large head cabbage grated.  ( use some red and some green, or use Napa cabbage, whatever suits you.  Grate a carrot for additional color.)

Heat a medium nonstick skillet over medium heat. Add nuts and noodles to pan and toast lightly for 3 minutes.  Stir frequently and take care not to scorch.  Combine vinegar, broth, sugar, oil, salt and pepper in a small bowl, stirring with a wisk until sugar is dissolved.  Combine toasted noodle/nut mixture, green onions and slaw in a large bowl. Add vinegar mixture, tossing well to combine. Let stand 5 minutes before serving.

This recipe was adapted from a Cooking Light recipe.   

Long Life Farm

Enjoy!
