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OSU Extension Wayne County
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330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Zucchini Coleslaw

INGREDIENTS

2 cups zucchini (coarsely
shredded)

2 cups cabbage (shredded)

1 carrot (medium, shredded)
2 green onion (sliced)

1/2 cup radishes (thinly sliced)
1/3 cup mayonnaise, low-fat

1/3 cup mild salsa
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Nutrients Per Serving: Calories 68 ,
Protein 1 g, Carbohydrate 509,
Dietary Fiber o g, Total Fat g5 g,
Saturated Fat 1 g, Sodium 181 mg
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DIRECTIONS

1. Wash hands with soap and water. To wash produce,
gently rub produce under cold running water. Drain zucchini
by pressing between layers of paper towels.

2. Put zucchini in large bowl; add cabbage, carrot, onions
and radishes.

3. In a small bowl, combine remaining ingredients.
4. Pour over vegetables and toss well.

5. Cover and chill at least one hour.

For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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