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Taco Slaw
    
Serves:  85 tastes
  
Recipe source:  adapted from recipetineats.com
  
Fresh from the garden:  spring onions, coriander

Notes: We will prepare the chopped cabbage and the dressing and store them separately. They will be combined on the day of service
 

	Equipment: 
Chopping boards
Knives
Mixing bowl
Measuring cups and spoons
Spatula
Storage containers- 1 large and 1 small
Tongs
Serving bowls
	Ingredients: 
2kg green cabbage
200g finely sliced green onion
100g coriander
Dressing
400g sour cream
2/3 cup mayonnaise
2 tablespoons lime zest
1 teaspoon salt
Extra spring onion for garnish


  
What to do: 
1. Finely shred cabbage, slice spring onions and chop coriander. Mix together and store in a large plastic container.
2. Add all dressing ingredients to the mixing bowl and stir with the spatula until well combined. Store in a plastic container.
3. On the day of service, add dressing to cabbage mixture and mix together with tongs. Taste to check seasoning.
4. Divide between serving bowls and top with a little spring onion.

 

