WARM WINTER SLAW

YOU WILL NEED

2 CUPS EACH SHREDDED RED AND GREEN CABBAGE

1 CUP SHREDDED CARROTS

1/3CUP CRAISINS

1/4CUP THINLY SLICED RED ONIONS

3 TBS RICE WINE VINEGAR OR CIDER VINEGAR

2 TBS MAPLE SYRUP

1/2CUP CHOPPED WALNUTS OR PECANS

SPRAY A LARGE NON-STICK SKILLET WITH COOKING SPRAY AND HEAT OVER MEDIUM HEAT.  ADD CABBAGE, CARROTS, CRAISINS AND ONIONS.  COOK FOR 5 MINUTES, TOSSING MIXTURE UNTIL IT STARTS TO SOFTEN.  

MIX VINEGAR AND SYRUP.  ADD TO CABBAGE AND COOK FOR 2 MINUTES STIRRING UNTIL MIXTURE IS EVENLY COATED.  STIR IN WALNUTS.  ROOM FROM HEAT AND SERVE.  

YOU DON’T WANT TO OVER-COOK THIS.  YOU WANT THE VEGETABLES TO STILL HAVE A LITTLE CRUNCH.  THIS IS A HEALTHY ALTERNATIVE TO COLE SLAW WITH MAYO.  AND IT HAS A NICE TANG.  

NEXT WEEK:

GRAND GIRL’S FRESH APPLE CAKE FROM GEORGIA 

(PAULA DEAN SHOW)

