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Cilantro Slaw

Makes about 5 cups

12 ounces purchased shredded three-color
coleslaw mix (about 7 cups)
1 cup coarsely chopped fresh cilantro
3 tablespoons canola oil
2 tablespoons fresh lime juice
1> teaspoon coarse kosher salt
1> teaspoon ground black pepper

Place coleslaw mix and cilantro in large bowl. Whisk canola oil, lime juice, salt, and pepper in
medium bowl to blend. Add to cabbage mixture; toss to coat. Chill until ready to serve.
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Nutrition Facts |

Serving Size (375g)
Servings Per Container

J_I'-Lmnunt Per Serving A
Calories 230 Calories from Fat 5

% Daily Value*
TotalFatiy 1%
Saturated Fat Og 0%
Cholesterol Omg 0%
Sodium 85mg 4%
Total Carbohydrate 49g 16%
Dietary Fiber 3g 10%
Sugars 43¢ s
Protein 8g

i P e me e SRR A ]
VitaminA6% « Vitamin C 220%

Calcium 25% « Iron 4%

*Percent Daily Values are based on a 2,000
calorie diet. Yeour daily values may be higher
or lower depending on your calorie needs:
Calories: 2,000 2,500
Total Fat Less than 65g 80g
Ssturated Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg

Sodium Less than 2,400mg 2 400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 30g
Calories per gram:

Fat9 = Carbqhyc_:rate-ﬂ = Protein 4
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