
	  
	  
	  
	  
	  
	  
	  
 
	  
	  
	  
	  

	  
COLESLAW 

	  

Prep 20mins – Cooking 5mins – Serves 4 
 
For the coleslaw: 
200g carrot 
3 spring onions 
200g white cabbage 
 
50g good quality mayonnaise 
2 tbsp coarse grain mustard 
2 tbsp red wine vinegar 
pepper 

 
1. Peel and grate the carrots. Finely slice the spring onions and the cabbage. 

 
2. In a large bowl, mix the mayonnaise, mustard, red wine vinegar and black 

pepper.  
 

3. Add the vegetables and mix well. 
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