AUTUMN APPLE SLAW SALAD WITH ROASTED APPLE & MAPLE DRESSING
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The perfect autumn salad – colorful and crisp apples and purple cabbage, red onions and sliced almonds – perfectly topped with an incredibly flavorful Roasted Apple & Maple Glaze – just the right amount of tangy and sweet!
INGREDIENTS:

1 head Purple Cabbage
1 Red Onion

1-2 Fresh Apples – a mixture of granny smith and gala or honey sweet are perfect!

Roasted Apple & Maple Grilling Sauce  (see my recipe)

½ cup sliced almonds
HOW WE MAKE THIS:
1. Wash and dry cabbage and apples.  Cut cabbage, removing core, and shred.  Core apples and cut into thin matchstick-sized strips.  Quarter and slice red onion into paper-thin slices.  
2. Mix cabbage, apples, onions and half of sliced almonds in a large salad bowl.  Drizzle with Roasted Apple & Maple Dressing.  Chill until ready to serve.
3. Garnish with remaining sliced almonds just before serving.  
SERVINGS:  6-8 servings
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