
Eggton's Cole Slaw With Cilantro, Jalapeno & Mint

Start this recipe a couple hours before you want to eat because it should rest in 
the fridge so the flavors meld and the cabbage loosens up a little.  The amount of 
jalapeno called for does not make the dressing at all hot, so use more if you like.
You can also reduce the mayo and throw in half of an avocado to make a great 
salad dressing or dip.  The only annoying thing is picking the mint and cilantro 
leaves off the stems.  Get some helpers, maybe, to make it go faster?

Ingredients: {Serves 4-6}
1 head of purple cabbage

1 head of white cabbage

2 c. packed cilantro leaves (a typical grocery store bunch gives you 
enough and a little more)

1 c. packed mint leaves

1/2 c. mayo

2 Tbsp. fresh jalapeno, coarsely chopped (stems and seeds removed 
unless you like heat)

1 Tbsp. honey

1 Tbsp. cider vinegar

1/2 tsp. salt

1 clove garlic, coarsely chopped

Directions:
Rinse the cabbages.  Quarter them.  Cut a "v" shape into each quarter 
to get the thick white stem out.  Then use a large chef's knife to cut 
each quarter into thin slices. You can stop when you have about 10 



heaping cups of shredded cabbage.  Place those 10 cups in a large 
bowl.  You'll probably have extra cabbage left over that you can use 
for something else or turn into more cole slaw later in the week.

In a food processor, combine the remaining ingredients.  Whiz in the 
blender until the herbs are in tiny flecks and no chunks of garlic 
remain.

Toss the cabbage with the dressing.  For best results, cover the bowl 
with plastic wrap and refrigerate it a few hours before eating.  
Before serving, toss again, taste and season with salt if desired.

If you have leftovers the next day, you might want to spritz them 
with lime juice or toss with a little more salt and vinegar, or fold in 
tiny bits of jalapeno, because the slaw loses a little of its punch as the 
week goes on.
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