ORIENTAL COLE SLAW

YOU WILL NEED: 

6 TBS RICE WINE VINEGAR

6 TBS SESAME OIL 

5 TBS CREAMY PEANUT BUTTER

2 TBS SOY SAUCE

3 TBS HONEY

2 TO 3 TBS FRESH GINGER - CHOPPED FINE (TO TASTE)

1-1/2 TBS MINCED GARLIC 

5 CUPS GREEN CABBAGE – SHREDDED THINLY

2 CUPS RED CABBAGE – SHREDDED THINLY

2 CUP SHREDDED CARROTS

1 CUP PEANUTS 

IN A LARGE BOWL, WHISK TOGETHER THE VINEGAR, OIL, PEANUT BUTTER, SOY SAUCE, HONEY, GINGER AND GARLIC.  TOSS IN THE CABBAGE AND CARROTS.   THEN MIX UNTIL ALL THE VEGETALBES ARE WELL COATED.  I LIKE TO MAKE MINE A FEW HOURS AHEAD AND I TOSS IT EVERY 30 MINUTES OR SO.  

NOTE:  I LOVE GINGER SO I USE 3 TBS, BUT YOU COULD USE LESS IF YOU’RE NOTE A BIG FAN OF GINGER.  

ALSO, THIS MAY SEEM LIKE A LOT OF CABBAGE, BUT ONCE YOU ADD THE DRESSING, IT SHRINKS DOWN.

