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Jimmy’s Coleslaw Dressing Recipe is the result of years spent perfecting the balance of
flavors that transform ordinary coleslaw into an extraordinary experience. Known for its
creamy texture and tangy kick, this dressing incorporates a blend of ingredients that
complement the crispness of shredded cabbage and carrots. The recipe combines classic
elements like mayonnaise and vinegar with a secret blend of spices that Jimmy swears by.
This dressing has become a staple for those who want to add both simplicity and
sophistication to their meals, making it an essential addition to gatherings and everyday
dinners alike. Whether you’re a seasoned cook or a novice in the kitchen, Jimmy’s recipe
promises an effortless yet delicious outcome.

Jimmy’s Coleslaw Dressing Recipe

Ingredients

1 cup mayonnaise
2 tablespoons apple cider vinegar
2 tablespoons honey
1 tablespoon Dijon mustard
1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Instructions

Combine the Ingredients: In a medium-sized bowl, mix together the mayonnaise,1.
apple cider vinegar, honey, and Dijon mustard until smooth.
Add the Seasonings: Stir in the celery seed, salt, and black pepper, incorporating2.
everything thoroughly to ensure even distribution of flavors.
Taste and Adjust: Taste the dressing and adjust the seasoning if necessary. For a3.
sweeter dressing, add more honey; if you prefer more tang, add a little more vinegar.
Chill: Refrigerate the dressing for at least an hour to let the flavors meld.4.
Serve: Drizzle over your favorite coleslaw mix, toss to coat, and serve chilled.5.

This simple yet delicious dressing is sure to elevate your coleslaw, making it a standout dish
at any gathering. Enjoy!

https://spicyrranny.com/dumplings/
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Jimmy’s Coleslaw Dressing Recipe with Mayonnaise: A
Creamy Delight

Why This Dressing Stands Out

Versatile Flavor: Complements a variety of salads and dishes.
Simple Ingredients: Easily available, ensuring a quick preparation process.
Balanced Taste: Perfect harmony of creaminess and tanginess.

Tips for the Perfect Dressing

Use Quality Mayonnaise: Opt for a high-quality mayonnaise to ensure a rich and
creamy base.
Experiment with Flavors: Feel free to adjust the ratio of honey or vinegar to suit
your taste preference.
Pair with Fresh Produce: Best enjoyed with fresh, crunchy vegetables to fully
appreciate the dressing’s texture and flavor.

Variations to Try

Add Fresh Herbs: Incorporate herbs like dill or parsley for a fresh twist.
Spice It Up: For a spicy kick, include a pinch of cayenne pepper.
Make it Dairy-Free: Substitute regular mayonnaise with a dairy-free version for an
allergy-friendly option.

With these insights, Jimmy’s coleslaw dressing is more than just a sauce; it’s an opportunity
to bring personal creativity to a culinary classic.

Step-by-Step Guide to Jimmy’s Easy Coleslaw Dressing
Recipe

Gather Your Ingredients

1 cup mayonnaise
2 tablespoons apple cider vinegar
2 tablespoons honey
1 tablespoon Dijon mustard
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1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Prepare the Mixing Bowl

Choose a medium-sized bowl for mixing.
Ensure the bowl is clean and dry for the best results.

Combining Liquid Ingredients

Add mayonnaise to the bowl.
Stir in apple cider vinegar.
Mix in honey.
Blend in Dijon mustard.
Mix until a smooth consistency is achieved.

Adding Spices and Seasonings

Sprinkle in celery seed.
Add the salt.
Finish with freshly ground black pepper.
Stir all ingredients thoroughly to blend flavors.

Final Adjustments

Taste the dressing.
Adjust seasoning: Add more honey for sweetness or vinegar for tanginess.

Refrigeration

Transfer the dressing to a sealable container.
Refrigerate for at least an hour to let the flavors meld.

Serving Suggestions

Drizzle over freshly shredded cabbage and carrots.
Toss to ensure the coleslaw is evenly coated.
Serve chilled for maximum enjoyment.
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By following these steps, you’ll create a coleslaw dressing that brings a flavorful delight to
every forkful.

The Essential Ingredients for Jimmy’s Coleslaw
Dressing
Crafting the perfect coleslaw dressing starts with selecting quality ingredients that bring
out a harmonious blend of flavors. Here is a deeper look into the steps for gathering and
understanding each essential ingredient:

1. Quality Mayonnaise

Step: Choose a high-quality mayonnaise as the base.
Note: The creaminess and richness of your dressing largely depend on this crucial
ingredient.

2. Apple Cider Vinegar

Step: Measure out 2 tablespoons.
Note: Provides the necessary tang, contributing to a well-balanced profile.

3. Honey

Step: Add 2 tablespoons for natural sweetness.
Note: Offers a subtle sweetness that complements the tangy elements.

4. Dijon Mustard

Step: Measure 1 tablespoon.
Note: Adds depth and a slight spice for complexity.

5. Celery Seed

Step: Use 1 teaspoon.
Note: Enhances the dressing with a hint of earthiness and texture.

6. Salt

Step: Add 1/2 teaspoon.
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Note: Balances all flavors and ensures none are overpowering.

7. Freshly Ground Black Pepper

Step: Include 1/4 teaspoon.
Note: Completes the dressing with a mild heat and robust notes.

By understanding and using these ingredients subtely, you can create Jimmy’s signature
dressing that not only simplifies your kitchen experience but also elevates your coleslaw to
new delicious heights.

Jimmy’s Coleslaw Dressing Recipe with Vinegar: A
Tangy Twist

Ingredients You’ll Need

1 cup mayonnaise
3 tablespoons apple cider vinegar
1 tablespoon honey
1 tablespoon Dijon mustard
1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Step-by-Step Instructions

Measure and Mix the Base Ingredients: Start by combining your mayonnaise and1.
apple cider vinegar in a mixing bowl. The vinegar will provide the tangy foundation
that sets this dressing apart.
Sweeten the Mixture: Add in the honey, stirring until it’s fully incorporated, ensuring2.
the dressing has a balanced sweetness to complement the vinegar’s tang.
Introduce Mustard for Depth: Mix in the Dijon mustard to add complexity and a3.
slight fiery kick, enhancing the overall flavor profile of the dressing.
Add Seasonings for an Earthy Flavor: Sprinkle in the celery seed, followed by the4.
salt and freshly ground black pepper. These seasonings will add an earthy note,
creating harmony among all flavors.
Thoroughly Combine: Ensure all ingredients are well-blended into a smooth, uniform5.
mixture. Taste the dressing and make any final adjustments to suit your preference.
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Chill for Flavor Fusion: Transfer the prepared dressing to a sealable container and6.
refrigerate for at least an hour. This chilling period allows the flavors to meld,
resulting in a harmonious taste.
Pair and Serve: Drizzle the tangy dressing over your favorite coleslaw mix, toss it to7.
ensure even coating, and serve immediately. Enjoy the refreshing tang and depth this
vinegar-forward dressing brings to your dish.

With this tangy version of Jimmy’s coleslaw dressing, you’re sure to give your salads a zesty
and invigorating twist that will delight any palate.

What is the Perfect Ratio for Jimmy’s Coleslaw
Dressing?
Finding the perfect ratio for Jimmy’s coleslaw dressing involves balancing the creaminess of
mayonnaise with the tang of vinegar and the sweetness of honey. A fundamental guideline
to achieve this is the 4:1:1 rule—use four parts mayonnaise to one part vinegar to one part
honey. This ratio creates a harmonious blend where the acidity of the vinegar offsets the
richness of the mayonnaise, while the honey adds a touch of sweetness to round out the
flavors.

Adjust the amount of Dijon mustard, salt, and pepper according to your taste preferences to
enhance the dressing’s complexity without overwhelming its balance. By adhering to this
ratio, you can ensure that each batch of Jimmy’s coleslaw dressing maintains its distinct and
delicious profile, perfectly complementing any salad you prepare.

Where to Buy Jimmy’s Coleslaw Dressing: A Complete
Guide
Finding Jimmy’s famed coleslaw dressing is crucial for anyone looking to enjoy its unique
flavor without having to prepare it at home. Whether you’re stocking up for a gathering or
simply love the convenience of pre-made dressing, here are the best places to procure a
bottle:

Local Grocery Stores

Most local grocery chains carry Jimmy’s coleslaw dressing in their salad dressing aisle.
Check out major retailers such as:



Jimmy’s Coleslaw Dressing Recipe: The Perfect Salad Companion | 7

Walmart: Known for their wide selection of condiments and dressings.
Kroger: Offers a variety of brands, ensuring you find Jimmy’s in their specialty
section.
Whole Foods: Provides options focused on quality and may include Jimmy’s for those
seeking gourmet selections.

Specialty Retailers

Apart from large chain stores, specialty grocery stores often feature unique and niche
market foods, including:

Trader Joe’s: While not a guaranteed find, Trader Joe’s occasionally features specialty
selections that could include Jimmy’s.
Local Boutiques: Many local gourmet shops or boutique grocery stores might stock
Jimmy’s dressing, especially if they focus on high-quality or artisan foods.

Online Platforms

For those who prefer shopping online, several websites provide the convenience and
accessibility to buy Jimmy’s colesaw dressing from the comfort of your home:

Amazon: An ideal choice for both individual purchases and bulk orders.
Jimmy’s Own Website: Purchase directly from the source for assurance of freshness
and authenticity.

Farmers’ Markets and Local Events

Occasionally, Jimmy’s dressing might be featured at local farmers’ markets or food festivals:

Engage with vendors who bring local and regional flavors directly to consumers.

Whether through a store visit, an online order, or a local vendor, obtaining Jimmy’s coleslaw
dressing has never been easier. Explore these options to discover where you can find this
delicious dressing closest to you. Enjoy the seamless blend of tangy, sweet, and savory notes
that make this dressing a beloved choice.

Jimmy’s Pineapple Coleslaw Dressing Recipe: A Sweet
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and Tangy Option

Ingredients You’ll Need

1 cup mayonnaise
1/4 cup crushed pineapple, drained
3 tablespoons pineapple juice
2 tablespoons apple cider vinegar
1 tablespoon honey
1 tablespoon Dijon mustard
1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Step-by-Step Instructions

Combine the Creamy Base: In a mixing bowl, whisk together the mayonnaise and1.
crushed pineapple. The pineapple adds a juicy sweetness that complements the
dressing.
Infuse with Fruit and Acid: Pour in the pineapple juice and apple cider vinegar. Stir2.
well to blend these flavors into the creamy mixture, adding a tropical tang.
Sweeten the Blend: Add honey, ensuring it dissolves completely to enhance the3.
sweetness derived from the pineapple.
Introduce Complexity with Mustard: Stir in the Dijon mustard for a hint of depth4.
and mild spice that balances the sweet elements.
Season for Flavor Richness: Sprinkle in the celery seed, salt, and freshly ground5.
black pepper. These seasonings round out the dressing’s flavor profile with earthy
undertones.
Mix Until Smooth: Thoroughly blend all ingredients until the dressing reaches a6.
smooth and uniform consistency. Adjust seasoning as desired to tailor the flavor to
your preference.
Chill Before Serving: Refrigerate the dressing for at least an hour to allow the7.
flavors to meld perfectly before drizzling over your favorite coleslaw mix.

By infusing Jimmy’s classic dressing with a tropical twist, this pineapple version offers a
sweet and tangy option that delivers a refreshing burst of flavor, perfect for summer
gatherings or whenever you crave something uniquely delicious.
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How to Make Jimmy’s Coleslaw Dressing Without
Vinegar

Ingredients Required

1 cup mayonnaise
2 tablespoons lemon juice
1 tablespoon honey
1 tablespoon Dijon mustard
1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Preparation Steps

Create the Base:1.

In a large mixing bowl, combine the mayonnaise with the lemon juice. The lemon juice
serves as a perfect alternative to vinegar by lending the dressing a citrusy tang.

Add Sweetness:2.

Stir in the honey. Ensure it is well incorporated to add a subtle sweetness that
balances the tartness of the lemon juice.

Incorporate Mustard:3.

Mix in the Dijon mustard, which gives the dressing a savory depth and a touch of spice
for complexity.

Season to Taste:4.

Sprinkle in the celery seed, salt, and freshly ground black pepper. These seasonings
enhance the overall flavor and provide an earthy richness.

Mix Thoroughly:5.

Blend all the ingredients together until the dressing is smooth and consistent in
texture. Adjust seasoning as necessary to meet your taste preferences.

Chill and Serve:6.
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Refrigerate the dressing for at least an hour before serving. This resting period allows
the flavors to meld, offering a well-balanced and refreshing dressing for your coleslaw.

This version of Jimmy’s coleslaw dressing, crafted without vinegar, delivers a fresh twist for
those looking to enjoy a milder yet flavorful addition to their salads.

Jimmy’s Coleslaw Dressing Copycat Recipe: A
Homemade Version

Ingredients Needed

1 cup mayonnaise
2 tablespoons apple cider vinegar
1 tablespoon sugar
1 tablespoon Dijon mustard
1 teaspoon lemon juice
1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Step-by-Step Instructions

Combine the Base Ingredients:1.

In a medium mixing bowl, whisk together the mayonnaise, apple cider vinegar, and
sugar. This forms the creamy and tangy foundation of the dressing.

Incorporate Acid and Sweetness:2.

Add the Dijon mustard, lemon juice, and stir well. The mustard introduces a savory
element, while the lemon juice enhances the tanginess.

Introduce Seasonings:3.

Sprinkle in the celery seed, salt, and freshly ground black pepper. These spices add
depth and an earthy richness to the dressing.

Mix Thoroughly:4.

Blend all ingredients until the mixture is smooth and consistent in texture. Taste and
adjust seasoning if necessary to suit your preference.



Jimmy’s Coleslaw Dressing Recipe: The Perfect Salad Companion |
11

Chill Before Serving:5.

Place the dressing in the refrigerator for at least an hour. This chill time allows the
flavors to meld, enhancing the overall taste.

This homemade version of Jimmy’s coleslaw dressing captures the classic flavors of the
original, providing a perfectly balanced blend of creaminess, tang, and spice for your salads.

Tips for Perfectly Balancing Jimmy’s Coleslaw Dressing
Ratios
Achieving the ideal balance of flavors in Jimmy’s coleslaw dressing involves a few key steps.
Here are some tips to ensure your dressing reaches perfection:

Start with the Base: Always begin by mixing your mayonnaise thoroughly before1.
adding additional ingredients. This ensures a smooth and creamy base that will evenly
incorporate other flavors.
Taste as You Go: As you add each ingredient, particularly the vinegar and citrus,2.
taste the dressing to gauge acidity levels. Adjust slightly with either more mayonnaise
or a drop more vinegar to find the balance you prefer.
Sweet and Tangy Equilibrium: Use a flexible hand when adding sweeteners like3.
honey or sugar. Start with less than the recipe calls for; it’s easier to add more
sweetness than to neutralize it afterwards.
Spice with Caution: Dijon mustard and black pepper can overpower other flavors if4.
added excessively. Gradually incorporate them, tasting after each addition to maintain
a harmonious blend.
Customize with Care: Feel free to introduce herbs or spices such as dill or paprika,5.
but do so sparingly at first. Each new element should complement, not overpower, the
existing flavor profile.
Chill for Perfection: After mixing, let the dressing sit in the refrigerator for at least6.
an hour. The rest period allows all the flavors to meld and balance themselves
naturally, offering a more cohesive taste.

By following these tips and taking a calculated approach to measuring and adjusting your
ingredients, you will create a coleslaw dressing that is not only delicious but consistently
balanced in flavor.



Jimmy’s Coleslaw Dressing Recipe: The Perfect Salad Companion |
12

Exploring Variations: Jimmy’s Coleslaw Dressing with
Different Ingredients
Experimenting with different ingredients can bring new flavors and excitement to Jimmy’s
classic coleslaw dressing. Here are some variations and how to prepare them:

Avocado Coleslaw Dressing

Ingredients Required:

1 ripe avocado
1/2 cup mayonnaise
2 tablespoons lime juice
1 tablespoon honey
1 teaspoon garlic powder
1/4 teaspoon salt
1/4 teaspoon freshly ground black pepper

Preparation Steps:

Blend Avocado and Mayonnaise:1.

In a food processor, combine the avocado and mayonnaise until smooth, forming a
creamy base.

Add Citrus and Sweetness:2.

Mix in the lime juice and honey, enhancing the dressing with a tangy and sweet touch.

Introduce Seasonings:3.

Sprinkle in garlic powder, salt, and freshly ground black pepper, then blend again until
well incorporated.

Chill Before Serving:4.

Refrigerate for at least an hour to allow the flavors to meld, providing a fresh and
creamy addition to your coleslaw.
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Yogurt-Based Coleslaw Dressing

Ingredients Required:

1 cup Greek yogurt
2 tablespoons apple cider vinegar
1 tablespoon olive oil
1 tablespoon honey
1 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Preparation Steps:

Combine Yogurt and Vinegar:1.

In a bowl, whisk together the Greek yogurt and apple cider vinegar for a tangy,
creamy base.

Incorporate Oil and Sweetener:2.

Add olive oil and honey, stirring until the mixture is smooth, for added richness and
sweetness.

Season to Taste:3.

Mix in celery seed, salt, and freshly ground black pepper, ensuring even distribution of
flavors.

Chill Prior to Serving:4.

Let the dressing rest in the refrigerator for at least an hour, allowing the ingredients
to harmonize for a refreshing coleslaw experience.

These variations offer delightful twists on the classic coleslaw dressing, each contributing a
unique flavor and texture that can elevate your salad game.

Can You Make Jimmy’s Coleslaw Dressing Recipe
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Without Mayonnaise?
Absolutely, Jimmy’s coleslaw dressing can be made without mayonnaise by substituting it
with other creamy ingredients or healthier alternatives. One popular choice is Greek yogurt,
which provides a similar creamy texture and tang while being lower in calories and fat.
Combining Greek yogurt with olive oil or a splash of milk can mimic the richness of
mayonnaise.

Another option is to use avocado, which not only adds creaminess but also a vibrant color
and flavor. Silken tofu can also serve as a vegan alternative, imparting a smooth texture to
the dressing. Whether you’re looking to reduce calories, accommodate dietary restrictions,
or simply try a new twist, these substitutes allow you to enjoy Jimmy’s beloved flavor profile
without using mayonnaise.

Jimmy’s Coleslaw Dressing Recipe for Any Occasion:
Easy and Delicious
Jimmy’s coleslaw dressing can be adapted to suit any occasion, offering a quick and
delicious way to dress up your salads. Here’s how you can make this classic dressing with a
few simple steps:

Ingredients:

1 cup mayonnaise
2 tablespoons apple cider vinegar
2 tablespoons honey
1 tablespoon Dijon mustard
1/2 teaspoon celery seed
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper

Preparation Steps:

Mix Mayonnaise and Vinegar:1.

In a medium-sized bowl, whisk together the mayonnaise and apple cider vinegar until
the mixture is smooth and velvety.

Add Sweetness and Spice:2.
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Stir in the honey and Dijon mustard, blending thoroughly to achieve a delightful
balance of sweetness and spice.

Seasoning with Celery and Salt:3.

Sprinkle in the celery seed and salt, ensuring they are evenly distributed throughout
the dressing for that classic flavor.

Adjust the Flavor:4.

Incorporate the freshly ground black pepper, and taste the dressing. Adjust seasoning
if needed, adding more salt or sweetener as per your preference.

Chill and Serve:5.

Allow the dressing to chill in the refrigerator for at least an hour. This resting period
lets the flavors meld together, enhancing the overall taste.

This adaptable recipe provides a versatile, easy-to-make dressing that’s ideal for any event,
from casual barbecues to elegant dinner parties, ensuring your coleslaw is always a crowd-
pleaser.

Health Benefits of Homemade Coleslaw Dressing
Making your own coleslaw dressing at home can add a healthy twist to this classic dish.
Here are some of the health benefits that come with creating your own dressing:

Control Over Ingredients:1.

Homemade coleslaw dressing allows you to choose wholesome, fresh ingredients. This
control lets you avoid preservatives, artificial flavors, and excessive sugars often found
in store-bought versions.

Customization for Dietary Needs:2.

For individuals with dietary restrictions or preferences, creating your own dressing
means you can easily accommodate needs such as low-sodium, gluten-free, or vegan
options by selecting appropriate ingredients and substitutes.

Nutrient-Rich Ingredients:3.
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By incorporating nutrient-dense options like Greek yogurt, olive oil, avocados, or apple
cider vinegar, you enhance the dressing with beneficial fats, probiotics, vitamins, and
antioxidants.

Reduced Calories and Fat:4.

Substitute high-calorie options like traditional mayonnaise with healthier alternatives
such as Greek yogurt or avocado. This simple swap can significantly reduce the calorie
and fat content without sacrificing taste.

Balanced Flavor without Excessive Sugar:5.

Homemade versions allow you to sweeten with natural ingredients like honey or agave
syrup, controlling the amount and type of sugar used to achieve a balanced flavor.

By following these steps, you create a homemade coleslaw dressing that not only
complements your salad but also contributes positively to your overall health.

Caloric Breakdown of Common Coleslaw Dressing
Ingredients
Understanding the caloric content of each ingredient in coleslaw dressing can help with
dietary planning and portion control. Below is a table that provides an approximate calorie
count for common ingredients used in coleslaw dressings:

Ingredient Quantity Calories
Mayonnaise 1 cup 916
Greek yogurt 1 cup 130
Olive oil 1 tablespoon 119
Apple cider vinegar 1 tablespoon 3
Honey 1 tablespoon 64
Dijon mustard 1 tablespoon 15
Celery seed 1 teaspoon 8
Avocado 1 medium (150g) 234
Silken tofu 1/2 cup (124g) 94

This breakdown can be instrumental in creating a balanced coleslaw dressing that meets
your nutritional goals, allowing for mindful consumption and ingredient substitution as
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needed.

Why Jimmy’s Coleslaw Dressing is a Popular Choice for
Salads
Jimmy’s coleslaw dressing has garnered popularity among salad enthusiasts for its unique
blend of flavors, convenience, and versatility. Its delectable combination of creamy and
tangy elements creates a satisfying flavor profile that complements a wide variety of salads,
making it a favorite for casual and formal gatherings alike.

The ease of preparation, using common pantry staples, ensures that anyone can quickly
whip up this dressing without specialized culinary skills. Additionally, the recipe’s
adaptability to different dietary preferences and occasions makes it a go-to choice for
diverse meal planning. Whether enhancing a traditional coleslaw or providing a fresh twist
to mixed salads, Jimmy’s dressing delivers consistent satisfaction every time.

Conclusion
In summary, Jimmy’s coleslaw dressing is not only a flavor-packed addition to any salad but
also a testament to culinary adaptability and health-conscious cooking. With its ease of
preparation and customizable ingredients, this dressing proves itself as a versatile kitchen
staple. By preparing it at home, you have the power to tailor the recipe to meet diverse
dietary needs while maintaining control over the quality of ingredients.

Whether you’re hosting a backyard barbecue or accompanying an elegant dinner, this
dressing ensures your salads are not only delicious but also nutritious. Embrace the creative
possibilities Jimmy’s coleslaw dressing offers, and elevate your salad creations to new
heights, delighting your guests and supporting a balanced lifestyle.

FAQs

What is the best way to store homemade coleslaw dressing?

Store homemade coleslaw dressing in an airtight container in the refrigerator. This helps
preserve its freshness and flavors for up to one week. Be sure to shake or stir the dressing
well before each use to ensure that the ingredients are evenly combined.
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Can I make the dressing ahead of time?

Yes, you can prepare the coleslaw dressing a day or two in advance. Doing so allows the
flavors to meld together, enhancing the overall taste. Just be sure to store it properly in the
refrigerator until you’re ready to use it.

Are there vegan options for Jimmy’s coleslaw dressing?

Absolutely! To make a vegan version, substitute the mayonnaise with vegan mayo or silken
tofu, and sweeten with agave syrup or maple syrup instead of honey. This ensures the
dressing is plant-based while maintaining its creamy and flavorful nature.

How can I adjust the dressing if it’s too thick?

If your coleslaw dressing is too thick, you can thin it out by gradually adding a small amount
of water, apple cider vinegar, or lemon juice. Be sure to mix well after each addition until
you achieve the desired consistency.

Is it possible to make a spicy version of the dressing?

Certainly! To add a spicy kick to your coleslaw dressing, incorporate ingredients like
cayenne pepper, hot sauce, or finely chopped jalapeños. Adjust the heat level to your
preference, tasting as you go to ensure it’s not too overwhelming.


