Chinese Cabbage Salad
Salad

I Head Napa Cabbage- shredded

1 bunch Green Onions-chopped

½ cup butter or margarine

2 oz. package of slivered almonds
2 Tbsp. Sesame Seeds

 2 Pks. Ramen Noodles

Dressing
¼ cup Vinegar

½ cup Sugar

¾ cup Vegetable Oil

2 Tbsp. Soy Sauce

Break up Ramen noodles (discard seasoning packet) and sauté in butter with almonds and sesame seeds until golden brown.

Let cool.

Dressing- Combine vinegar, sugar, oil and soy sauce. Bring to a boil for 1 minute. 
Cool & refrigerate.

Just before serving combine cabbage, green onions, sautéed items and dressing. Toss and serve.

Note- You may want to keep dressing separate and put it on individual plates just before serving. The salad does not keep well after dressing is on it.

Enjoy!!

Kristina Stacey
