
Coleslaw with Italian Dressing 
 
 

Equipment     Ingredients 
 
Chopping board 1 cabbage, shredded 
Knives ½ cup olive oil 
Measuring cups    ½ cup cider vinegar 
Measuring spoons 3 tbsp granulated sugar 
Saucepan     1 clove garlic, crushed 
Serving bowl     1 tsp dried basil 
      ½ tsp salt 
      Black pepper to taste 
      

 
How TO MAKE IT: 
 

1 In a saucepan, bring olive oil, cider vinegar, sugar, 
garlic, basil, salt and pepper to a boil. Boil for 30 
seconds and remove from heat. 

2 Allow dressing to cool before pouring over cabbage. 
3 Refrigerate before serving. 

 
 

 


