NAPA CABBAGE SALAD

1 head Napa Cabbage

6 green onions

2 – 4 Tbsp. Butter (original recipe called for ½ cup)

2 oz. slivered almonds

2/3 cups sesame seeds

1 pkg. Ramen noodles (do not use the seasoning)

Dressing:

1/3 cup wine vinegar

½ cup sugar

1/3 cup oil

1 ¼ tsp. Soy sauce

Garnish:  red and green pepper rings or slices

Melt butter in pan and sauté almonds and sesame seeds.  Crush Ramen noodles and stir in.  Heat until golden – watch careful not to brown to much.  Set aside to cool.

Chop cabbage and green onion (including the green portion).

Blend dressing ingredients thoroughly.  Refrigerate until serving time.

At serving time, toss the nut/seed/noodle mixture with the cabbage/onions.  Pour on the dressing and serve.

