Pea and Roasted Pecan Slaw

I have tried many coleslaw salads – and this is everyone’s favorite.  If you take advantage of packaged coleslaw mix, this is a snap to prepare.

1 cup pecan halves.

3 cups (16oz. pkg.) frozen deluxe tiny peas thawed (rinse to begin thawing process)
4 green onions, thinly sliced.

4 cups lightly packed finely shredded green cabbage


(We use a 16 oz. pkg. of 3 color deli coleslaw mix; further chopped with quick on-off’s in the food processor to release a fresh flavor)

1/3 cup reduced-calorie mayonnaise

¼ cup reduced fat sour cream

4 teaspoons white wine vinegar

2 teaspoon Dijon mustard

½ teaspoon curry powder

Romaine lettuce leaves, rinsed and crisped

Salt

Spread pecans in a shallow baking pan. Bake in a 350° F oven until toasted (8 to 10 minutes). Set a side to cool.

Meanwhile, in a large bowl, combine peas, onions, and cabbage; mix lightly.  In a small bowl, combine mayonnaise, sour cream, vinegar, mustard, and curry powder; stir until blended.  (At this point, you may cover pecans and let stand at room temperature for up to 24 hours, and cover and refrigerate cabbage mixture and dressing separately for up to 24 hours.)

Just before serving, arrange lettuce leaves on a platter or in a shallow bowl.  Add dressing to cabbage mixture; mix lightly.  Stir in half the pecans.  Season to taste with salt.  Spoon onto lettuce-lined platter and sprinkle with remaining pecans.

Makes 8 servings

Cooking tips: Prepare romaine lettuce and other leafy greens for salad by rinsing well in cold water.  Then shake off excess water and spread the lettuce on a clean kitchen towel, blotting lightly to dry well.  Wrap the greens loosely in paper towels, enclose them in a plastic bag, and refrigerate for at least 30 minutes to crisp.  Romaine and iceberg lettuce can be kept in the refrigerator for up to 5 days.

Adapted from Calphalon Cooks: Weekends
Prep: about 15 minutes


Cook: 8 to 10 minutes











