NAPA CABBAGE SALAD
Salad:

1 large or 2 small heads Napa Cabbage (sliced/chopped)

2 bunches of green onions (chopped – greens too)

Mix together in an airtight bowl, set aside.

In a fry pan:

1 stick of butter

2 pkgs Ramen soup (noodles only – crushed)

½ to ¾ cup slivered bleached almonds

¼ cup sesame raw seeds (if using toasted, do not sauté, just add before draining)
Mix together and sauté slowly until golden brown.  

Drain on paper towel and store in airtight container
Dressing:

½ cup oil

½ cup sesame oil

½ cup wine, rice or cider vinegar

2 Tbl. Soy or Tamari sauce

2/3 cup sugar

Shake well and keep in sealed container.

Re-shake before pouring on salad.

Serving:

Mix everything together and serve immediately.
