Magical crunchy coleslaw

Ingredients:

-2 carrots (peeled and grated or sliced thinly – you can choose which you prefer!)

-2 kohlrabi (peeled and grated)

-2 cups chopped cabbage

-2 tablespoons of mashed up onion

-sprinkling of salt and pepper

Mayo:

-1 cup of Vegetable Oil 

-1 yolk of an egg

-1 teaspoon of mustard

-1 teaspoons of apple cider vinegar

How to make the mayonnaise:

Mix the mustard and vinegar with the egg yolk.

Add the oil slowly (especially at the start.. just drips!) and beat thoroughly all the time. It is important to add the oil slowly so that it can bind with the egg.

It should start turning creamy and looking a bit thicker as you continue adding the oil.

As it begins to get thicker you can add the oil more quickly – don’t worry you wont be adding the oil drip by drip all the way through! (
It should end up looking slightly yellow and nice and thick! 

Dip some bread in and see how it tastes! 

Add a few drops of lemon and sprinkling of salt et c’est fini!

Combine the carrots, kohlrabi, cabbage, onion and salt and pepper in a bowl. Mix with the mayonnaise so all of the kohlrabi mix is coated.

And… enjoy!

