
roasted pork, salami and red 
cabbage slaw on ciabatta
ingredients:

• ¼ cup shredded red cabbage

• 1 teaspoon salt

• 1 teaspoon orange zest 

• 1 teaspoon chopped ginger

• ½ teaspoon chopped garlic

• 1 tablespoon red wine vinegar

• 1 teaspoon seeded and chopped jalapeno • 1 teaspoon seeded and chopped jalapeno 

• 2 tablespoons Sara Lee Pepper Trio Mustard

• 1 ciabatta, medium sized

• 4 slices Sara Lee Oven Roasted Pork Roast 

• 3 slices Genoa Salami

In a bowl, combine cabbage and salt, let sit for 15 minutes and then drain. Combine cabbage with orange 

zest, ginger, garlic, red wine vinegar, and jalapeno and mix into a slaw. Spread mustard on bread, top with 

cabbage slaw, pork roast, and salami.

directions:

the joy of sandwiches
For more delicious recipe ideas visit thejoyofeating.com


