Peanut Cilantro Coleslaw

Servings: 8 Diet: Vegan, Vegetarian & Gluten-Free

Ingredients

e 3tablespoons white vinegar ¢ 4 head of cabbage, shredded

e 3tablespoons oil e 1red bell pepper, sliced

e 2% tablespoons crunchy natural e 2 large carrots, peeled and

peanut butter, no salt added grated

e 2 tablespoons low-sodium soy sauce e 3 greenonions, chopped

e 2teaspoonssugar e i cup cilantro, chopped
Instructions

STEP 1: In a large bowl, whisk together vinegar, oil, peanut butter, soy sauce
and sugar.

STEP 2: Add the cabbage, red bell pepper, carrots, green onions and
cilantro to the bowl with the dressing and toss to combine.

(QUICK¥ TIPS )

¢ Reduce Food Waste: When using
fresh soft herbs like cilantro, do not
waste the stems. These stems have
the same flavor as the leaves with
added crunch!

e Make It Gluten-Free: Use gluten-
free soy sauce or tamari instead of
regular soy sauce.
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Per Serving: 100 Calories | 7g Carbs | 4g Sugar | 2g Fiber | 8g Fat (1g Sat Fat) | 2g Protein | 160mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes



633589 (l3gadl Jo2lb sl dladiw

Onglll e ,:,Jl.'>9 U.)l.u Jo8 U.)Lu :L,Sl.’u'dl (.:Ué.i.“ 8 :panaxll
»alaall
sodisn Lbgalo i) V2 o vanl Js> S daslo 3 o
b )l dsdaio yool Jald d>1 o ) byuS daelo 3 e
Rad O)BMMDQO)JJ.LQ.OO).LASO)PZ . WM‘M‘MIMOWSMVZZ .
QUICK'E TIPS eg)nn)m»ldmuulo3 . o 4L (o Silagandl Jgall 35
= dogra08))S gS s podguall dbasio Lo dialw 8yuS déelo2 o
plasiwl sic salakall ) on Joldse o WSw by déelo2 o
Jio docllg dojUall Lline 3
Ol Hlae] axe o).»)SJI
@qulom .
Ido)l@[;ol&o@bgi' ol)l‘b)!
OSe 0okl oo Al Lgla> o .. . e L
il 9| bguall dual Pl I L)g.;a.”fha.l.«og UJI..)gu.LHJQ.Q."O.)J)g L,d)”g J>J|L992J4)AAS;[£9 ,:,.9;1 bg.h?Jl
00 33 Oislall e AL s Lol oo ySuullg
Aol el dalow . ¢
&0 clegdl 1 8,038y juas 3l Juadlg )32dlg jox3l Jalallg Cogaloll Ola) 2 bgh=ll
o & Zed i Jalg dalall

CAPITAL AREA

FOOD BANK.
p9239:0 pxko 160 | (yaign plyz 2 | (dzwine (s phz 1) et plyz 8 | Ll aliz 2| )Suw iz 4 | lagenS alyz 7| &)l 8y2u0 100 1z JSI

capitalareafoodbank.org/recipes 8,b) > «dlall logleallg hlawgll (1o 3030l



