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Broccoli Slaw

1/4 cup mayonnaise
1/4 cup raspberry vinegar
1/4 cup sugar

Preparation

1 lb. broccoli crowns, chopped
1/4 - 1/2 cup raisons,
according to taste

In a large bowl, whisk together mayo, vinegar and sugar.
Add broccoli and raisons, stir well to coat. Cover and refrigerate
to soften overnight.
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