KAPILI COLE SLAW
½ head cabbage, sliced for slaw

3 green onions, sliced

1 package chicken ramen noodles

1/3 cup candied ginger, finely diced (crystallized or not)

1/3 cup roasted pepitas (pumpkin seeds), peanuts OR sunflower seeds

1/3 cup EACH sugar, cider vinegar & oil

Crunch up ramen noodles (set aside flavor packet) in bottom of flat dish or plastic container, put cut-up cabbage on top.  Top cabbage with green onions, ginger and seeds/nuts.  Combine sugar, vinegar & oil with ramen seasoning packet and mix well (I shake them together in a closed container) – drizzle over salad.  Let sit overnight or about 6 hours so noodles are soft.  Enjoy!

(You can add shredded chicken or shrimp if desired.  Toasted pine nuts can be used as an alternative to above listed nuts or seeds.)

