
 
 
 

13th Street Winery 
1776 Fourth Avenue · St Catharines ON L2S 0B9 

905.984.8463 ·  13thStreetWinery.com · info@13thStreetWinery.com 

Summer Slaw  

With Green Curry Dressing 
 

2018 Junes Riesling 

Ingredients: 

 

Salad: 

3 cup thinly sliced cabbage 

2 red peppers, thinly sliced 

2 yellow bell pepper, thinly sliced 

2 cups shredded carrot 

4 green onions, thinly sliced 

1 cup chopped cilantro (save ¼ cup for garnish)  

1 cup whole roasted cashews (save for garnish) 

 

Green Curry Dressing: 

1 teaspoon green curry paste (I buy it from Tony’s Fish Market) 

½ cup coconut milk 

¼ cup rice vinegar 

2 tbs avocado oil 

1 tbs sesame oil 

1 tbs honey 

1 tsp. fish sauce 

2 limes, zest and juice (save zest for garnish) 

 

Green Curry Dressing Directions: 

Add all ingredients to a small food processor and combine until well mixed and is emulsified.   

 

Salad Directions: 

Add all ingredients to a large serving bowl and toss to combine. Drizzle with coconut green 

curry dressing and toss.  Garnish with roasted cashews, lime zest and fresh cilantro.    


