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COLESLAW
This recipe was created exclusively by Executive Chef Tom Holloway

and is frequently served at Rustic Kitchen.

INGREDIENTS

1⁄2 cup mayonnaise
1⁄2 cup crème fraiche
2 tbsp Dijon mustard
1 tbsp honey
1⁄4 cup champagne vinegar
1 large head napa cabbage shredded
2 carrots shredded
1 head of fennel - thinly sliced
1 large red pepper – julienned
1⁄4 teaspoon celery salt
2 tablespoons Parsley – minced
1⁄2 teaspoon Poppy seeds

PREPARATION

Mix all wet ingredients together until well incorporated to make the DRESSING.
Mix all vegetables together.
TOSS vegetables with dressing and season t.t. with salt, pepper, 1⁄2 tsp poppy & 1⁄4 tsp 
celery salt.
CHILL and serve cold.


