
Cole Slaw

1 bag cole slaw mix
4 green onions

2 pkgs. Chicken Ramon noodles
¼ cup butter or margarine

3 Tbls. Sesame seeds
1 cup sliced almonds

In bag, pound Ramon noodles.  Brown noodles in butter approximately
15 minutes.  Add seeds, almonds and 1 pkg. Chicken seasoning from
the Ramon noodles.  Stir till almonds and seeds are lightly browned.
Cool.

Dressing

1 tsp. Soy sauce
1/3 cup oil

¼ cup red wine vinegar
½ cup sugar

Remaining pkg. of chicken seasoning

Put in a jar and mix.  Do not add to slaw till you are ready to serve.

Chop green onions.

Just before serving, mix slaw, Ramon noodle mixture, onions, then
add dressing.

Make sure to shake dressing well. You do not need to use all the
dressing.


