
QUICK & EASY MEXICAN COLESLAW 
Servings: 8     

 WHY THIS RECIPE WORKS:  Shredded cabbage, mellow sweet onion, cilantro and spicy jalapeño peppers 
are tossed in a tart/slightly sweet dressing.  Wowza!  This salad is crisp, clean and DELICIOUS!   
  

SALAD INGREDIENTS: 
 1 10 oz. bag shredded green cabbage 
 2 - 3 large jalapeño peppers, seeded and thinly sliced (about 3/4 cup) 
 1/4 cup diced sweet onion (cut in 1/4” dice) 
 1/2 - 3/4 of a bunch of cilantro leaves, chopped  

DRESSING INGREDIENTS: 
 1/3 cup freshly squeezed lime juice  
 2 tablespoons mild-flavored olive oil  
 1 tablespoon sugar (I use organic cane sugar)  
 Sea salt to taste (I usually use about 1/2 teaspoon)   
DIRECTIONS: 
1. Combine cabbage, onion, cilantro and jalapeños in a salad bowl.  Set aside. 
2. Whisk fresh lime juice, olive oil, sugar and sea salt until the sugar and salt are 

dissolved.  Pour over the cabbage mixture and serve immediately. 

 SUCCESS NOTES:  
Can I make this salad a day ahead of time? 
• If you wish to make this ahead of time, mix the salad ingredients together and 

store, covered in the refrigerator.  Then, right before serving, simply pour the 
freshly-made dressing over the salad and toss.  (The lime juice tastes the best 
when it is freshly squeezed.)   

What can I use instead of cilantro? 
• Use fresh, sliced basil leaves (and some freshly chopped parsley.) Yum! 
Why are the jalapeño peppers “seeded” and what would happen if I just thinly 
sliced the jalapeño but left the seeds in?  
• The reason the seeds are removed is because the “heat” from the jalapeño 

pepper is mostly in the seeds. If you love HOT and spicy foods, then by all 
means leave some of the seeds in your coleslaw.   
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THIS RECIPE IS: Gluten-Free, Dairy-Free, Nut-Free, Egg-Free, Vegan and High-Fiber
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