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Heat q tablespoons of the butter with curry
po\vder (if desired) in a large saute pan. Add the
sliced cabbage and stir to coat with butter.
Cover, lower heat, and cook gently for 5-6
minutes, stirring occasionally, or until the
cabbage is tender. Season with salt and pepper.
Add additional butter if desired. (Makes 4-5
cups).

Broth-Braised Cabbage
8 cups finely sliced green cabbage
Y2 Cup chicken or beef broth
Salt and freshly ground pepper
2 tablespoons butter (optional)

CabbaJ!e Soup
2 Yz-3 Ibs green cabbage
3 stalks cele~.
1 large sweet onion
2 leeks
I Ib carrots
3 tablespoons butter
I tablespoon oil
Herb bouquet:

4 parsley sprigs
3 crushed cloves garlic
1 bay leaf
1 teaspoon thyme
8 crushed peppercorns

2 quarts water, chicken broth, or a

combination of broth
Salt and freshly ground pepper
2 cups fresh shell beans or cooked dried beans
French or I)'e bread

~ Put all ingredients in a covered saucepan, bring
to a boil, and cook for 5-6 minutes or until just
tender, stirring or tossing occasionally. Or, cook
covered in a preheated 350 degree oven for 20
minutes or longer, until tender. The timing
depends on the cabbage variety and the size of
the slices. (Makes 4-5 cups)
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Wash and slice the cabbage into Yz-inch shreds.
Clean the celery and cut into Y4-inch slices. Peel
and slice the onion. Wash the leeks thoroughly
and slice the whites, placing some of the green
leaves in the herb bouquet.

Coleslaw
3/4-1 cups mayom1aise
Y2 Cup red wine vinegar
1 tablespoon Dijon mustard
2 teaspoonssugar
Salt and freshly ground pepper
8 cups finely sliced green cabbage
1 cup grated carrots
1 cup chopped red onions

Peel and diagonally slice the carrots into 1J.-inch
pieces. Melt the butter and oil in a 4-6 quart
saucepan. Stew the celery , onions, leeks, and
carrots in the pan for 5 minutes. Add the
cabbage and cook 10 minutes longer. Put in the
herb bouquet, water or broth, and I tablespoon

Combine the mayonnaise, ,-inegar , mustard, and salt. Bring to a boil, then reduce heat slightly
sugar .Season 1th salt and pepper. T oss the and boil gently for 15 minutes. Stir in the beans
cabbage with the carrots and onions, then mix and cook 15 minutes longer or until the
thoroughly with the dressing. Taste again, vegetab les are tender. Remove the herb bouquet,
reseasoning if necessary , and marinate, season to taste, and serve with toasted rounds of
refrigerated, for at least I hour. Longer French bread or rye bread. (Makes 3 Yz quarts)
marinading tenderizes further. (Makes 8 cups)

Source: The Victory Garden Cookbook, JoyofCooking.
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8 Baked in a Creme or Cheese Sauce: Slice cooked cabbage and squeeze out as much moisture as

possible. (Saute with some butter until moisture evaporates if you wish.) Combine with a cream
or cheese sauce and bake in a 350 degree oven until heated through, approximately 20 minutes.
Top with buttered bread crumbs and run under the broiler.

~raised Cabbage 8 Add caraway seeds.
Here are hvo favorite ways to prepare cabbage. 8 Add chopped red or green peppers or celery .

8 Use both red and green cabbage and
Butter-Braised Cabbage marinate longer to ~nde~ze the red cabbage.

4-6 tablespoons butter. Replac~ mayonnaise Wi~ sour cre.am; .or
2-3 teaspoons curry powder (optional) sour cream and mayonnaise; or thin With
8 cups finely sliced cabbage yo~. .1
Salt and freshly ground pepper. qDllt the mayonnaise and use only Yz cup

VInegar.T T , ...


