Dan’s Fresh Made Coleslaw Salad
There is nothing like tasting your own fresh made coleslaw.

In a 6 to 8 inch bowl;

Slice off ¼ inch slices of green cabbage and cut them into 2 inch lengths.  Fill bowl ¾ full.  

2 or 3 slices of red cabbage and cut them into 1 or 2 inch lengths and add to the bowl.

¼ sliced Walla Walla Sweet Onion, medium sized, chopped and add to the bowl.

Wash and shred a  ½ carrot and add to the bowl.  Mix all the ingredients.

For the dressing add the following in a small bowl;

3 heaping Tbsp. Of Real Mayonnaise.

2 Tbsp. of White distilled Vinager.

Add sugar and stir to taste.  You will want a little tang flavor.  
An option is to add about ½ Tsp. of Catsup to the mix.
My suggestion is to add the dressing to the coleslaw that is to be eaten, individually or as many servings that is required.  Stir the dressing into the mixture so that it has a good coating.   I have learned that adding the dressing to all of the coleslaw mixture will not keep very good in the refrigerator.  It tends to not be fresh.
