No-Cabbage Slaw

INGREDIENTS:

1 package Oriental-flavor Raman noodles

2 Tbs. butter (enough to sauté dry ingredients) 
2 Tbs. (half of a 2.25-oz. packet) slivered almonds

½ cup peanut or sesame oil

2 Tbs. white-wine or apple-cider vinegar

2 Tbs. packed brown sugar

1 of the ready-serve, plastic salad bags of shredded Broccoli-slaw mix
PREPARATION:

Crush the Raman noodles up well – save the little seasoning packet!  Melt the butter in a small skillet. Brown the crushed Raman noodles and the slivered almonds together in the butter. Next, make a marinade sauce by combining the oil, vinegar, brown sugar, and the packet of Raman noodle seasoning. Put the shredded broccoli-slaw mix in a large bowl; pour in the marinade and toss with the browned noodles and almonds. Chill in the refrigerator ½ hour before serving. 

Notes:

Pick out the bigger pieces of red cabbage out of the broccoli-slaw mix for those family members who do not like cabbage.
