
•	 One pound, 10 ounces of cored and cleaned 
green cabbage, shredded

•	 1/3 cup minced carrots
•	 2 tbsp. minced onions
•	 2 tbsp. minced green pepper
•	 1 cup Hellmann’s® Mayo
•	 2-1/2 tablespoons sugar
•	 1 tbsp. white distilled vinegar
•	 3/4 teasp. kosher salt
•	 Dash of white pepper

Combine cabbage, carrots, onions, and green pepper ... set aside. Whip together mayo, 
sugar, vinegar, salt and pepper. Pour over cabbage mixture. Toss until cabbage is 
thoroughly coated. Refrigerate ... preferably overnight. Makes 6-8 portions.

BEN’S® KOSHER DELICATESSEN’S WORLD FAMOUS COLE SLAW


