Creamy Summer Slaw

Ingredients:

1 head of cabbage

1/4 c. red onion

1 (5 oz) container Feta cheese
Salt

Pepper

1/4 to 1/2 c. mayonnaise

Directions:

Chop the cabbage into small pieces. Do this with a knife. If you use a chopper or food
processor, the cabbage will be too fine. Dice the red onion. Mix the cabbage and onion
in a large mixing bowl. Add the Feta cheese and mix well. Add salt and pepper to
taste. Cover and chill for at least 1 hour.

Stir in the mayonnaise just before serving. Start with 1/4 cup and add more if you want
a creamier slaw.
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