Sally’s Slaw

2 pkgs. Angel hair cabbage

5 chopped green onions

Add:

½ cup toasted sliced or slivered almonds (put in skillet on stove top over medium heat and stir with wooden spatula to toast)

¼ cup sesame seed (toast the same as above, but do separately)

1 pkg. Ramen noodles (throw away the seasoning packets – you don’t use them)

Break up the Ramen noodles.

Dressing:

2/3 cups cider vinegar

1 ½ cup sugar

2 cups oil

salt and pepper to taste

Mix sugar and vinegar and shake well until sugar dissolves.  Then add oil slowly.

