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Seasonal

Eating Deli Coleslaw

3 pounds shredded cabbage
1 onion, chopped

1 green bell pepper, chopped
1 cup rice vinegar

1 cup vegetable oil

1 tablespoon celery seeds

1 teaspoon salt

1/4 teaspoon black pepper
1/4 teaspoon dry mustard

1 cup sugar

In a large bowl combine cabbage, onion and bell pepper. In a saucepan combine vinegar, oil,
celery seeds, salt, pepper and mustard. Bring to a good boil. Stir in sugar until well dissolved.
Pour boiling liquid over cabbage mixture. Cool and refrigerate.
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