
 
ASIAN SLAW 

​  

Season:​ ​ ​ Winter  

From the garden: ​ Cabbage, carrot, parsley  

Type: ​ ​ ​ Salad  

Difficulty: ​ ​ ​ Easy  

Country of origin: ​ Asia  

Serves: ​ ​ ​ 30 tastes 

Source: ​ ​ ​ Andrea Habacht, GTT specialist, Oropi school  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Salad bowl  
●​ Wooden Spoon 
●​ Measuring spoons 
●​ Grater 
●​ Garlic press 
●​ Jam jar  

 

●​ ½ cabbage 
●​ 2 medium carrot 
●​ Small bunch of parsley  
●​ 2 tbsp toasted sesame seeds  
●​ 1 tbsp rice vinegar  
●​ 1 tbsp lemon juice  
●​ 2 tbsp vegetable oil  
●​ 2 tbsp soy sauce 
●​ 1 tbsp sugar  
●​ 1 small garlic clove, minced  



 

 
Method 

 
1. Remove the core from the cabbage and slice the cabbage as thinly 

as possible. Put the cabbage into a large salad bowl and and 
squeeze it with your hands to soften  

 

2. Grate the carrot and chop the parsley. Add to the cabbage  

3. Add all the dressing ingredients into a jam jar, put the lid on and 
shake to combine   

 

4. Pour the dressing over the slaw and mix with a wooden spoon. 
Sprinkle the sesame seeds on top  

 

 

 


