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redients

1 White capboge, shredded
Jcup Puple cabbage, shredded

cup, Graen apsieurn, eut Inta fine strips
e R GADHIEUIT, Cut it i st i

¥ ci Green grapes

i cup Bloek gropes

Sovedded lettuce to serve

Directions

Soak the shredded cabbage in jce ool
Drain the cabbage well [ust befor,
ingredients for the dressing | -

and the dressing togethier 1
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Salt, to taste

Pepper, ta tage
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TEL : 03-5623-3990
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E-mail : yamashita.nana@hakubaku.co.jp
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