
KFC COLESLAW
Today I will share with you a copycat recipe of KFC COLESLAW,
the dressing tastes is almost identical to the original.

FOR THE INGREDIENTS I USED:

1/2 minced onion.

1 shredded carrot.

1 head finely chopped cabbage.

2 tbsp mayonnaise.

3 tbsp lemon juice.

2 tbsp vinegar.

2 tbsp granulated sugar.

1/2 cup whole milk.

salt and pepper to taste.

HOW I MADE IT?

STEP 1:

In a large mixing bowl, I combined mayonnaise, milk, sugar,
pepper, vinegar, lemon juice, and a pinch of salt, I beat very
well, until smooth.

STEP 2:

I added veggies [ carrot, onion, and cabbage ] and I mixed
again.

STEP 3:

I covered the mixture, and refrigerate it for 24 hours before
serving for the best result.

http://www.mamamiarecipes.com/kfc-coleslaw-2/


ENJOY.


