Korean Kimchi-Apple Slaw (recipe makes 2 – 4 servings)
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This crisp, refreshing Korean side dish is rich and zippy. It goes great as one of the many sides of kimchi and pickled vegetables traditionally served at every Korean meal.
Ingredients:

5 tablespoons mayonnaise

1 teaspoon apple cider vinegar

½ small Granny Smith apple, peeled and julienned (see note)
½ small cucumber, julienned (see note)
½ cup cabbage kimchi with juices, chopped
½ teaspoon of sugar
Salt, to taste
Preparation:

In a medium bowl, combine the mayonnaise with the vinegar and sugar. Stir in the apple, cucumber and kimchi; season with salt and chill.
Note:

This thing is awesome for julienning vegetables for recipes like this!
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I picked mine up at Wal-Mart for well under $20.

