Oriental Salad
 
16oz Dole Coleslaw
1 bunch of scallions
2 packs of Ramen Pride Oriental Noodles
sliced almonds, sunflower seeds
1/2 stick of butter
 
Combine cabbage and scallions and set aside. Melt butter in frying pan, crush the noodles and add to pan. Toss in almonds and sunflower seeds and lightly brown them, constantly stirring-BE CAREFUL NOT TO BURN THEM! Place in separate bowl and let it cool. (If I am in a hurry I stick the whole bowl in the freezer to cool faster).
When cool, mix in with the cabbage.
 
Dressing:
 
1 pack of the seasoning that came with the Oriental Noodles
5 tablespoons of white vinegar
3/4 cup vegetable oil
3 tablespoons of sugar
3 tablespoons of soy sauce (I use low sodium)
 
Put all ingredients in a container with a tight sealed lid and give a good shake until all is combined. Then drizzle dressing over cabbage and toss. 
 
(You can make the cabbage mixture and dressing the night before but just dont put the dressing on the cabbage until a couple of hours before serving-gets too soggy)

