
 
 

Napa Cabbage Salad Three Ways 
 

Peanut Dressing 

Ingredients 

• ⅓ cup avocado oil or vegetable oil 
• ½ teaspoon toasted sesame oil 
• ¼ cup seasoned rice vinegar (OR unseasoned rice vinegar with a tsp of honey added) 
• 1 Tablespoon peanut butter 

Instructions 

Whisk the above together.  This is great to add to the salad mix along with tons of chopped 
cilantro and chopped peanuts too.  It takes very little dressing to coat the greens. 

 

Miso Dressing 

Ingredients 

• 2 tablespoons seasoned rice wine vinegar (OR unseasoned rice wine vinegar with 1-2 
tsp honey added) 

• 1 tablespoon white miso paste 
• ½ teaspoon tamari  
• ¼ cup avocado oil OR peanut oil 
• ½ teaspoon toasted sesame oil 

Instructions 

Whisk the dressing or emulsify it in a nutribullet or immersion blender.  This is tasty when added 
to your basic napa cabbage salad mix along with tomato, toasted sunflower seeds, toasted 
sesame seeds ...the sky is the limit. 

 

 



My Daughter’s “Dressing” 

(This is the one that got me started down the Napa cabbage path to begin with.  This is so 
refreshing and easy! It’s not exactly a recipe but you’ll get the picture.)  

Ingredients 

• Napa Cabbage mix (cabbage, shredded carrot, cucumber) 
• Olive oil 
• Fresh herbs (i.e. cilantro, basil, mint, etc.) 
• Citrus (lemon, lime, etc.) 
• Seasonal veggies of your choice, but I love corn 
• Freshly grated parmesan cheese 
• Salt 
• Pepper 

Instructions 

Toss 4 cups of the basic napa cabbage salad mix of cabbage, shredded carrot, and cucumber 
with about ½ tsp salt and 2-3 Tbsp of olive oil. And massage a bit to soften (like kale!). Add in 
about  ⅓-½ cup of chopped fresh herbs of your choice (the other night I did mint and basil from 
the garden), and seasonal veggies - corn kernels, edamame beans, cucumber. Squeeze fresh 
citrus (lemon or lime-about 3 Tbsp over the top. Add in about ⅓ c  grated fresh parmesan 
cheese, and add additional salt and pepper as needed. 

Now go crazy! Chop up some napa cabbage and veggies and make a few dressings and you’ll 
be all set to have delicious salads for days.  Plus - what a perfect thing to bring to the next 
barbeque! 

 


