Pineapple Slaw

Ingredients
Makes 8 servings

1/4 green pepper, chopped
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3/4 cup apple, unpeeled and diced t&ﬂ im

'.:—--\._H

3 cups cabbage, shredded "’it & r |t U

1 1/2 cups carrots, shredded ;f;';

1/8 teaspoon pepper -i"""” .‘_;::_t_«_,

1/4 cup pineapple juice -

Toss together green pepper, apples, Combine pineapple juice, salt, if de-
sired, and pepper.

cabbage, carrots and pineapple.
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Pineapple Slaw

Pour dressing on salad and toss @ Refrigerate any leftovers within 2
lightly. ; hours. ™
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Pineapple slaw is good for:

Keeps skin and ’ g N
VITAMI N Liics by, F m Prevents constipation.

PN
VIT?A| N Keeps gums and

blood vessels healthy.



