
Cole Slaw - Chopped Honey-Mustard
Servings: 8
Source: Bon Appetit, July, 2005 (Tom Douglas recipe)

Ingredients

• 1 (2 lb) Head of Green Cabbage, quartered, cored, thinly sliced, chopped
• 1 Coarse Kosher Salt
• ¾ cups Mayonnaise
• 2½ tablespoons Honey
• 2 Dijon Mustard
• 1½ teaspoons Celery Seeds
• 1 teaspoon Grated Lemon Peel
• ½ teaspoon Hot Pepper Sauce

Method

Needs to start one day ahead, or else use Napa cabbage.

Place cabbage in large colander; set colander over large bowl. Sprinkle salt over cabbage and 
toss. Cover with plastic wrap and refrigerate overnight.

Whisk all remaining ingredients in small bowl to blend. (Dressing can be prepared 1 day ahead. 
Cover and chill.)

Discard all liquid accumulated in bowl from cabbage. Rinse cabbage under cold water to remove 
some of salt. Working in batches, squeeze out as much liquid as possible from cabbage. Transfer 
cabbage to large serving bowl. Pour ¾ cup dressing over and toss to coat.

Cover and refrigerate at least 1 hour. (Can be made 1 day ahead. Keep refrigerated.) Season 
with pepper.


