
Ingredients
Salad
•	 3	cups	broccoli	slaw
•	 3	cups	shredded	carrots
•	 1	red	pepper
•	 1	cup	steamed	and	shelled	edamame
•	 2	green	onions,	thinly	sliced
•	 ½	cup	peanuts
•	 ½	cup	finely	chopped	cilantro

Dressing
•	 ¼	cup	honey
•	 ¼	cup	vegetable	oil
•	 ¼	cup	rice	vinegar
•	 1	tablespoon	soy	sauce
•	 1	tablespoon	peanut	butter
•	 ½	teaspoon	salt
•	 3	teaspoons	fresh	grated	ginger
•	 2	teaspoons	minced	garlic

Directions
1.	 In	a	food	processor	or	blender,	blend	

honey,	vegetable	oil,	rice	vinegar,	soy	
sauce,	peanut	butter,	salt,	ginger,	and	
garlic.	Set	aside.

2.	 In	a	large	bowl,	add	the	broccoli	slaw,	
shredded	carrot,	red	pepper,	edamame,	
and	green	onion.		Toss	until	mixed.

3.	 Pour	dressing	over	salad	and	stir	until	
coated	evenly.

4.	 Add	peanuts	and	cilantro	to	the	salad	and	
toss	once	more.

5.	 Serve	chilled.

Somewhere Over the Rainbow Salad
This	asian-inspired	slaw-salad	is	a	colorful	treat	to	bring	to	a	barbeque	or	potluck	
dinner.		The	variety	of	veggies	in	this	salad	add	tons	of	Vitamins	A	and	C.

Serves 12

Please	note:	nutritional	values	are	
approximate.

Visit	our	website	for	more	great	recipes	and	program	information-	http://lpi.oregonstate.edu/healthyyouth

Recipe About 12


