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Ingredients
2 tablespoons honey Serving Size 1 serving (90.229)
. Servings Per Container 6
17, tablespoons vinegar T
1 tablespoon canola oil Amount Per Serving
15 teaspoon ground black pepper
72 P & pepp Calories 60 Calories from Fat 20
2 cups green cabbage, shredded s s
1 cup red cabbage, shredded % Daily Value*
¥ cup bell pepper, finely chopped Total Fat 2.5g 4%
1 carrot, grated Saturated Fat Og 0%
Y cup onion, finely chopped Trans Fat Og
Cholesterol Omg 0%
Sodium 15mg 1%
Directions Total Carbohydrate 11g 4%
1. Mix together honey, vinegar, oil, and black pepperin a Dietary Fiber 2g 8%
bowl and stir well. Sugars 89
2. Add cabbage, bell pepper, carrot, and onion to bowl Proteln <19
: R
and stir well. Vitamin A35%  +  Vitamin C 45%
3. Cover and refrigerate until chilled. Calcium 2% . Iron 0%
* Percent Daily Values are based on a 2,000 calorie
diet.
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