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From the Kitchen of Chef Michael Feker

IL MITO is located at 6913 W North Ave, Wauwatosa

IL MITO’S CREAMY COLESLAW

Ingredients

1 Head red Cabbage

1T Brown sugar

3T Granulated Sugar

1T Salt

1/3 C Mayonnaise

Juice From 1 Lemon

3T Extra Virgin Olive Oil
White Pepper

Directions

Cut the cabbage in quarters, remove and discard the core. Slice the cabbage in long very
thin strips. In a large mixing bowl toss the cabbage with the granulated sugar and salt.
Place the cabbage in a strainer on top of the mixing bowl and let it sit overnight. The next
day discard any liquid in the bowl. Wipe the bowl| dry. In the bowl whisk together the
mayo anise, lemon juice, brown sugar, and extra virgin olive oil. Toss the cabbage with
the dressing. Season with salt and more white pepper if needed.
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