Red Cabbage (Shared by Jo Todd)

1kg red cabbage

2 tabs oll

1 large onion

1 bay leaf

6 cloves

Salt and sugar

2 large tablespoons wine vinegar

Little water

3-4 green cooking apples

Cut cabbage into very small pieces and wash. Put oil into pOan and add onion cut
very fine. Braise until light gold in colour. Add cabbage and let it braise for 5 mins
turning all the time.

Add bay leaf, cloves salt and sugar (about 1 tablespoon), 1 spoonful vinegar, little
water and apples cut into small pieces. Simmer the lot for 65-75 minutes, very low,
turning quite often. When nearly finished add more sugar and vinegar to your own

taste.

Serve with all red meats, also cold with meat sandwiches, etc.



