
 
 
 
 
 

4 cups shredded green or white cabbage 
 
1 green onion, thinly sliced 
 
2 tablespoons cider vinegar 
 
1 tablespoon lemon juice 
 
1 teaspoon curry powder 
 
½ teaspoon salt 
 
½ teaspoon celery seeds 
 
1 tablespoon Stevia 
 
 

1. Mix cabbage and green onion in large bowl 
2. Combine vinegar, lemon juice, Stevia, curry powder, salt and celery 

seeds in small bowl. Pour over cabbage mixture; mix well 
3. Refrigerate, cover at least 4 hours or overnight, stirring occasionally 

 
 
Makes 6 servings 
 
Nutrients per serving: 
Calories: 28 
Total fat: < 1 g 
Carbs: 7 g 
Sodium: 189 mg 
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