Chipotle Slaw

· ¾ cup mayonnaise
· fresh lime juice of 1/2 lime
· 1 tablespoon chipotle peppers in adobo sauce, chopped
· salt and pepper to taste
· 6 cups red or white cabbage, and carrot shredded
· ½ cup sliced green onion
· ¼ cup fresh cilantro, chopped

In a large bowl, combine mayonnaise, lime juice, chipotle, salt and pepper. Stir in the cabbage and carrot, green onion and cilantro until coated.
Serves 6 - 8
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