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Oriental Slaw
· 3 tablespoons rice vinegar (or white wine vinegar)

· 2 teaspoons sugar

· 2 teaspoons toasted sesame seeds

· 2 teaspoons reduced-sodium soy sauce

· 1 teaspoon sesame oil

· 1/8 teaspoon crushed red pepper

· 2 cups Napa cabbage, finely shredded
· 1/4 cup chopped jicama

· 1/4 cup chopped green pepper

· 1/4 cup shredded carrot

1. In a jar with a tight fitting lid combine vinegar, sugar, sesame seeds, soy sauce, sesame oil and crushed red pepper.  Attach lid and shake until combined.  

2. Place remaining ingredients in a large bowl.  Pour dressing over vegetables and toss well.   
Serves 4.

Nutrition Facts
Servings per recipe: 4
Calories 46

Calories from fat  18


% Daily Value

Total Fat  2g

   3%


Saturated Fat  trace

   1%
Cholesterol  0mg

   0%

Sodium  104mg

   4%
Carbohydrate  7g

   2%


Dietary Fiber  1g

   6%

Protein 1g

   2%

Vitamin A:  54%
Vitamin C: 35%
Folacin:  1%

Calcium:  5%
Iron:  2%

Potassium:  2%

Modified from original source: Betty Crocker's Healthy New Choices

Barbara Brown, Food Specialist

Oklahoma Cooperative Extension Service
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