	NEW YORK COLESLAW

The coleslaw should be prepared the day before it’s to be eaten so it can spend some time aging and chilling in the refrigerator.

           3/4 cup      vinegar           

             1 tsp      celery seed              

             1 tsp      salt                 
           1/8 tsp      pepper                   
           1/2 cup      salad oil                
        2 to 6 T        sugar (I use 3 T)
             1 med      cabbage, thinly sliced             
                        (I use 1 pound Package Pre-cut)

             2 med      onions, diced                     

             1 large or 2 small - - - 

                  - - - green pepper, cut into long, thin
                        strips

	1.  Combine vinegar, celery seed, salt, pepper, oil and

    sugar in a saucepan.

2.  Bring to a boil for 2 to 3 minutes.  

3.  In a large salad bowl, mix vinegar and oil mixture with

    cabbage, onions, green pepper.

4.  Cover and place in refrigerator until the following

    day.

5.  Stir the slaw as you fix breakfast and a few hours

    before it’s to be eaten.

                                           Rose R. Gervasio
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