
 

 

Napa Cabbage Slaw 

 

1 small head of napa cabbage shredded or chopped 
2 large carrots shredded 
4 green onions, chopped 
1/2 cup fresh cilantro chopped 
1/2 cup rice vinegar 
2 Tablespoons sugar 
1 Tablespoon sesame oil 
1 Tablespoon soy sauce 

 

Toss cabbage, carrots, onions and cilantro in a bowl. Put remaining 

ingredients in a jar and shake well until incorporated. Toss with cabbage 

mixture. Refrigerate 30 minutes before serving if you have time so flavors 

incorporate. 

 

* I didn’t have any but toasted sesame seeds would be a nice addition.  And, 

if you like it spicy, add a little Thai Chili Sauce with Garlic to the dressing. 
 


