

	Text6:                          Oriental Sesame Slaw - Yields 50 (1/2 c.) portions10 c. shredded green cabbage                  3.25 c. low fat mayonnaise   10 c. grated carrot                                         .75 c. and 2 tsp. rice vinegar  5 c. grated jicama                                           1/3 c. and 1 tbsp. sesame oil   1/3 c. and 1 tbsp. black sesame seeds     1 c. and 3 tbsp. honeyPlace the cabbage, carrot, jicama, and sesame seeds in a large bowl. Whisk together the mayonnaise, vinegar, sesame oil, and honey in a small bowl. Drizzle the dressing over the salad; toss until evenly coated. Cool at least 4 
	Text7:                                           Carrot Slaw – Yields 50 (1/2 c.) portions19 c. coarsely grated carrots                      2 tbsp. dijon mustard 3 c. coarsely grated jicama                          3 tbsp. honey 3 c. sunflower seeds                                       1 tbsp. salt1 c. apple cider vinegar                                 .5 tbsp. pepper 2 c. salad dressingCombine carrots, jicama, and sunflower seeds into a bowl. In a blender/food processer combine vinegar, mustard, honey salt and pepper, blend until well incorporated, and slowly add oil until liquid is emulsified.  Pour over carrot, jicama and sunflower seed mixture. 
	Text8:                                        Pineapple Slaw - Yields 50 (1/2 c.) portions16 c. chopped broccoli                                 7/8 c. sugar8 c. diced pineapple                                      .5 c. white vinegar 1 c. finely chopped green onion                1 tbsp. pepper 1-5/8 c. half-and-half cream                        1.5 tsp. salt   3-1/8 c. mayonnaiseMix cabbage and pineapple in a bowl. Mix cream, mayonnaise, sugar and vinegar in a separate bowl.  Add the cream dressing mixture, salt, and pepper to the cabbage and pineapple mixture.  Store covered in the refrigerator for 1-2 hours before serving.
	Text9:                Corn and Bean Salsa with Orange/Lime – Yields 50 (1/2 c.) portions8 c. yellow frozen corn, thawed                                        .25 c. finely diced jalapeno 8 c. canned black beans, drained and rinsed               2 tsp. minced garlic  4 c. diced roma tomatoes                                                    1 c. lime juice 1 c. finely chopped cilantro                                                 2 c. orange juice 1 c. finely sliced green onions                                           .25 c. olive oil, or to taste1.5 c. finely chopped small red onion                              1.5 tsp. salt 1.5 c. red bell pepper, seeded and chopped                 1 tsp. pepper Stir the corn, black beans, tomatoes, cilantro, green onion, red onion, bell pepper, salt, pepper, and garlic in a large bowl. Gently mix in the lime and orange juice. Drizzle with olive oil to serve.


