CLASSIC CREAMY COLESLAW
FOR THE SLAW:

1 
small head red or green cabbage (2 to 2 ½ pounds)

2 to 3 
large carrots (3 to 3 ½ cups shredded)

1 
tablespoon salt (optional)

1¼ 
cups coleslaw dressing (optionals below)

DRESSING OPTION 1: MAYONNAISE

1 
cup mayonnaise

¼ 
cup white wine or apple cider vinegar

1 
tablespoon granulated sugar

½ 
teaspoon salt

DRESSING OPTION 2: BUTTERMILK

½ 
cup buttermilk

½ 
cup mayonnaise

¼ 
cup white wine or apple cider vinegar

1 
tablespoon granulated sugar

½ 
teaspoon salt

DRESSING OPTION 3: SOUR CREAM

½ 
cup sour cream

½ 
cup mayonnaise

¼ 
cup white wine or apple cider vinegar

1 
tablespoon granulated sugar

½ 
teaspoon salt

Shred the cabbage. Halve the cabbage through the core and peel off and discard a few of the thin outer layers. Cut each half into quarters, then cut out the tough core in the middle. Slice each quarter crosswise into thin shreds, or run the quarters through a food processor with a shredding blade. Transfer the shredded cabbage to a large bowl.

Salt the cabbage (optional). Salting the cabbage helps it stay crisp a little longer if you're making the coleslaw ahead. Transfer the cabbage to colander and toss it with a tablespoon of salt. Let stand on a plate or in the sink for an hour or two. Squeeze as much moisture as you can from the cabbage, then continue making the coleslaw.

Shred the carrots. Peel the carrots, then either cut them into very small matchsticks, or shred them using a food processor with a shredding blade or on a box grater. Add to the bowl with the cabbage and toss to combine.

Make the dressing. Place all the dressing ingredients in a small bowl and whisk to combine. Taste and season with more salt, sugar, or vinegar as needed.

Toss the slaw with the dressing. Pour the dressing over the shredded cabbage and carrots. Toss gently to combine, making sure all the shreds are coated evenly. (If you're making this more than an hour or two ahead of your party, save a little dressing to toss with the salad just before serving.)

Refrigerate for at least 1 hour before serving. Coleslaw has the best texture and flavor the day it's made, but it still keeps well for several days in the fridge. If you're making this coleslaw more than a day ahead, don't skip the salting step above. For extra creaminess, drizzle a little reserved dressing over the top of the slaw, or fold an extra spoonful of mayo into the slaw just before serving.
This diner-style coleslaw is the epitome of what a good slaw should be: green cabbage, a few carrots, and a good dressing. It’s nothing flashy, but that’s as it should be. Slaw is the back-up dancer to flashy barbecue numbers. Its cool creaminess, crunchy texture, and tangy flavor balances out the richness of smoked and grilled meats.
This said, I’m not opposed to the occasional riff (such as this Tri-Color Coleslaw recipe). Throw in some red or purple cabbage alongside the green — that mix of colors is so very pretty on the plate. I’ve also been known to toss a few chopped celery stalks or some bell peppers in there. Anything crunchy and fresh will only make the coleslaw better.

SERVES: 10 to 12
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