Summer Coleslaw
Makes 4 servings
From Dishing Up Maryland

3 c. finely shredded cabbage
1 c. finely shredded carrots
¼ c. finely chopped green bell pepper
[bookmark: _GoBack]½ c. Old Fashioned Boiled Dressing (recipe follows)
2 tsp. sour cream

1.) Make the Old Fashioned Boiled Dressing
2.) Combine the cabbage, carrots, and green pepper in a medium bowl. 
3.) Pour the dressing over the cabbage mixture and toss well.  Add the sour cream and mix thoroughly.  Refrigerate for at least 30 minutes before serving.


Old Fashioned Boiled Dressing

3 eggs
1 c. milk
2 tbsp all-purpose flour
2 tbsp. sugar
1 tsp. salt
1 tsp. dry mustard
1 tsp. celery seeds
½ tsp. freshly ground black pepper
½ c. hot cider vinegar

Whisk together the eggs and milk in a small saucepan.  Add the flour, sugar, salt, mustard, celery seeds, and pepper, and cook over low heat, whisking constantly until the dressing is smooth and thick.  Remove from heat and whisk in vinegar.  Refrigerate until ready for use.  Keeps several weeks in refrigerator.

Sunmer Caesaw

Fom g Uy

S fnly shredded cabbage
ey shrodded carros

Sl chopped green bl peper

o< 04 Fashoned BoedDressng (i ollows)
215p sourcream

19k the O Fasianed Bolled Dressing

2)Combine thecabbge, carrrs,and reepepper n mediom
o

3)Pout the resing ver he cbbage mistureand s wel.Add
thesou cream and mixthorougly. Refigratefor at st 30

Ol Fashioned Boiled resing

seas
ey

iy —
21ty sugar

Tipa

15 ey musard

o clery e

o ity round lckpepper
< bt adr viegar

Whik ogethr the ggs and milkn small sauepan. Addthe o,
Sgar sk, mastardclrysods and pepper, and <ok v low e,
hisingconstailyuni he dresing s Soothand hick. Remore.
Trom hes and wisk nvinegar. Regrate unt ey o v, Keeps
oo mreliertor



