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DENISE ROA
Coleslaw with i
Cilantro Yogurtjg
Dressing

THE EXECUTIVE
CHEF OF MEXICO’S
RANCHO LA PUERTA |
RESORT SERVES UP
A CRUNCHY,
HEALTHY DISH

cabbage
3 cupsshredded napa
or greencabbage
1 bunch radlshes, thinly
sliced (about Y2cup) |
% smalljicama, peeled
and cut into small
cubes/(about 1% cups)
scallions, thinly sliced
cup plainyogurt.
tbsp. extra-virgin® |
olive oil [
tbsp.#resh lime juice }
tbsp.ricevinegar = |
tsp.seasalt |
cup chopped fresh |
cilantro
1 jalapefio chili, seeded
and minced (optional)

3 cupsshreddedred ‘
|
|
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1. Combine red and napa Aok
cabbages, radishes, jicama and : (4448
scallions in a large bowl.

2. Process yogurt, oil, lime juice,
vinegar and salt in a blender
until smooth. Stirincilantro ¥
and, if desired, jalapefio. Pour
over cabbage mixture, and toss
to coat. Cover and refrigerate
at least Thour, or up to 3 days
before serving.

Serves: 6

Active time: 10 minutes

Total time: 1 hour, 10 minutes

The easiest way to
shred a head of
cabbageiswitha

Per serving: 122 calories, spiralizer. Use the
8g fat, 417mg sodium, 10.6g flat blade, which
carbs,3.6g fiber, 5.3g sugar, quickly cuts against

2.7g/protein the vegetable’s
y natural layers.
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