
Cabbage Salad 

This material was funded by USDA’s Supplemental NutriƟon Assistance Program ‐‐ SNAP. The 
Supplemental NutriƟon Assistance Program (SNAP) provides  nutriƟon assistance to people 

with low income. It can help you buy nutriƟous foods for a beƩer diet. To find out more, 
contact your local DHS office. 

MSU is an affirmaƟve‐acƟon, equal‐opportunity employer. Michigan State University 
Extension programs and materials are open to all without regard to race, color, naƟonal 

origin, gender, gender idenƟty, religion, age, height, weight, disability, poliƟcal beliefs, sexual 
orientaƟon, marital status, family status or veteran status. 

Ingredients: 

1 package ramen noodles 

1 1/2 Tbsp sunflower seeds 

1 tsp oil 

1 lb each green and red cabbage, 
sliced thin 

1 carrot, peeled and grated 

Dressing: 

1/4 cup rice vinegar 

2 Tbsp oil 

2 Tbsp honey or sugar 

2 tsp soy sauce 

1/2 tsp sesame oil 

Directions: 

1. Throw away flavor packet from the ramen; 
crumble the noodles into a medium bowl.  

2. Add sunflower seeds and oil and stir to coat.  

3. In a small skillet, toast ramen noodle mixture 
over medium heat until golden brown.  

4. Whisk dressing ingredients together.  

5. Mix dressing, cabbage, carrots and ramen 
together just before serving. 

Optional add-ins; adjust to taste:  

Green onions - Garlic - Ginger 
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