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Spicy Cabbage Slaw
4 Servings •  1 Serving =  ½  C u p

INGREDIENTS

• 2 cups green and/or purple cabbage, shredded
• ½  teaspoon salt, divided
• ¼  cup red onion, finely sliced
• 1 teaspoon apple cider vinegar
• Juice from 1 lime
• Juice from 1 orange
• ¼  cup cilantro, chopped
• 1 jalapeño, seeded and finely diced
• Freshly ground black pepper, to taste

DIRECTIONS

1. Place cabbage in a colander and season with ¼  
teaspoon salt. Let sit for 10 minutes until the cabbage 
starts to release water. Gently press to remove excess 
liquid.

2. Place the drained cabbage into a large bowl. Add the 
onion, vinegar, citrus juice, cilantro, and jalapeño. 
Season with remaining salt and pepper.  


