
DIRECTIONS

INGREDIENTS

Kohlrabi Slaw
1 large Kohlrabi 
1/4 head of cabbage (can use purple) 
2 medium carrots, peeled and grated
1/2 red onion, grated
1/4 cup of mayonnaise
1 tablespoon apple cider vinegar
1 tablespoon sugar 
 1 teaspoon salt 

 Shred or finely cut kohlrabi and
cabbage. 
Combine kohlrabi, cabbage, grated
carrots, and grated onion together. 
 In smaller bowl, whisk together the
mayonnaise, apple cider vinegar,
sugar, and salt. 
Pour the dressing over slaw, mix until
fully coated. Chill for several hours
before serving.  
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