
n/a

 1. Place the grated Green Cabbage in one bowl and the 
     grated Red Cabbage in a second bowl, then add the listed 
     cure ingredients and stir to combine well. Set aside for
     20 minutes. This will draw the water out of the cabbage.
 
 2. While you wait for that, combine all of the ingredients 
     for the dressing in a bowl and whisk together until 
     smooth and creamy. This is just the standard recipe and 
     should be adjusted to taste. A little more of that, a little 
     less of this... the only thing that must remain as directed 
     are the Mayonnaise, Sour Cream, and Cream Cheese. 
     The rest of the ingredients can be tweaked to your 
     preference (but combined “as is” is my favorite!)   

 3. Transfer the Green Cabbage to a salad spinner and 
     remove the water (40 seconds or so.) Dump out the 
     water and repeat until dry, about three times. Return to 
     bowl. 

 4. Do the same thing with the Red Cabbage. 

 5. Add the Grated Carrots to the Green cabbage then pour 
     ⅔ of the dressing on top of it and stir it all together so it 
     is thoroughly mixed. (Using the double bowl method 
     seen in the video works great!)
 
 6. Reserve the Red Cabbage, the remaining dressing, and 
     the remaining ingredients until it is time to serve. This 
     preserves the color and flavor. Cover and hold in the 
     fridge.

 7. When it is time to serve, mix in the remaining dressing 
     and consider adding a bit more Apple Cider Vinegar and 
     Lemon Juice to brighten it back up. You can add in as 
     much or as little as you want depending on your taste. 
     Consider serving the extra dressing on the side so your 
     guests can make however they like it. It also works great 
     as a dip for just about anything!

 8. Should last for 3 days covered in the fridge, no stirring 
     needed!  

 

 

The Slaw Base
 For the Cure — Green Cabbage
  • 1 Medium Head Green Cabbage, 
     cored and grated on the large 
     holes of a box grater 
     (approx. 2 lb. / 907g).
  • ½ tsp (3g) Salt
  • 1 tBsp (12g) Sugar
 For the Cure — Red Cabbage
  • 5.5 oz. (156g) Red Cabbage, cored 
    and grated on the large holes of a 
    box grater
  • ¼ tsp. (1.5g) Salt.
  • 1 tsp. (4g) Sugar.

  • 2 Large Carrots (9oz/255g) peeled 
    and grated on the large holes of a 
    box grater

 For the Dressing
  • 1½ Cup (340g) Mayonnaise
  • ½ Cup (120g) Sour Cream
  • 4 tBsp (56g) Cream Cheese, 
    softened
  • 4 tsp (20g) Dijon Mustard, smooth
  • 5 tBsp (75ml) Apple Cider Vinegar
  • 1 tBsp (15ml) Fresh Lemon Juice
  • 2 tBsp (24g) Sugar
  • 1 tsp (4g) Celery Seed
  • 1 tsp (3g) Black Pepper, freshly 
    ground
  • ½ tsp ( 3g) Salt
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A classic side that refuses to weep water into the 
dressing and fall flat over an entire holiday weekend! 20 servings

n/a



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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