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RECIPE LIST

Oriental Cabbage Salad

1 - 3 0z. package chicken favored oriental noodles 4 cups shredded cabbage 4 green
onions, sliced (1/4 cup) 2 tablespoons sesame seeds Dressing: 3 tablespoons
vinegar 2 tablespoons while sugar 2 tablespoons canola oil teaspoon ground white
pepper (can substituted with black pepper) 1/2 teaspoon salt 1 cup slivered almonds,
toasted Crush noodles slightly and place in a colander. Pour boiling water over
noodles to soften slightly. Drain well. In a large mixing bowl combine noodles,
cabbage, green onions and sesame seeds.

Dressing: In a screw top jar combine chicken favored seasoning packet from noodles,
vinegar, sugar, oil, pepper and salt; shake to mix well. Pour over cabbage mixture and
toss. Cover and chill several hours or overnight. Before serving, stir in the almonds.

Cabbage Salad with Pork and Shrimp

1 pound Boneless pork 2 cups Cabbage, thinly chopped 7 medium size Shrimps;
peeled, ----de-veined, and boiled 1 tablespoon Fried garlic and red onion 1 tablespoon
Coarsely ground roasted peanuts, 1.5 tablespoons Lemon or lime juice 1 tablespoon
Fish sauce 1 tablespoon Salt 1 cup Coconut milk 1 tablespoon Dried chili,

chopped Cooking oil as needed

Method: Thinly slice pork into 2-inches length. Add pork in 1/4 cup boiling water until
cooked. Set aside.

Cook cabbage in boiling water for 2 minutes. Drain. In a mixing bowl, combine cooked
cabbage, salt, fish sauce, lime or lemon juice, peanuts, coconut milk and cooked pork.
Mix thoroughly. Place on a platter, top with cooked shrimp. Sprinkle with fried red
onion, garlic and chili.

The Mother Superior's Cabbage Salad
3 ¢ Cabbage -- finely grated 1 Onion -- small,minced 1/2 ts -salt 2 Apples -- red,

unpeeled,grated 1 tb Sugar 2 tb Vinegar 1/4 ts -salt 1/4 ts -pepper 1/2 ¢ Sour cream --
thick



La salade de choux de la Mere Superieure From Mme Benoit, "The Mother Superior at
the village covent would prepare this recipe from special guests. Many people still
make this cabbage salad with sour cream."

Mix together in a large bowl, grated cabbage, minced onion, salt and grated apples.
Mix togehter sugar, vinegar, salt, pepper and thick sour cream. Refrigerate the salad
and dressing for 20 minutes before serving. Then pour the dressing over the cabbage,
mix well, and salt for salt and vinegar.

Viethamese Cabbage-and-Chicken Salad

For Chicken: 1 pound boneless, skinless chicken breasts (about 3) 3 teaspoons salt 2
tablespoons Asian sesame oil 1/2 jalapeno pepper, seeds and ribs removed, sliced 1
1-inch piece fresh ginger 2 cups water

For Salad: 1 head green cabbage (about 2 1/2 pounds), shredded (about 2 1/2

quarts) 2 tablespoons cider vinegar 2 tablespoons Asian fish sauce (nam pla or nuoc
mam)* *Available at Asian markets and most supermarkets 1 1/2 tablespoons lime
juice 3 carrots, grated 3 radishes, grated 4 scallions including green tops, chopped 2
cups coarse-chopped mint, basil, cilantro, or dill, or a combination 1 tart apple, such as
Granny Smith, cored and grated

FOR CHICKEN: Rub the chicken breasts with 1 teaspoon of the salt and 1 tablespoon
of the sesame oil. In a medium saucepan, combine the jalapeno, ginger, and water.
Bring to a simmer, add the chicken, and cover the pan. Simmer for 5 minutes. Turn the
heat off and let the chicken steam for 5 minutes. Remove the chicken breasts from the
saucepan; when they are cool enough to handle, pull them into shreds.

FOR SALAD: Meanwhile, in a large glass or stainless-steel bowl, combine the cabbage
with the vinegar, fish sauce, lime juice, and the remaining 2 teaspoons salt. Toss and
let stand for 10 minutes. Add the carrots, radishes, scallions, 1-1/2 cups of the herbs,
and the apple to the cabbage mixture. Stir in the remaining 1 tablespoon sesame oil.
Serve the salad topped with the chicken and the remaining 1/2 cup herbs.

WINE RECOMMENDATION: German rieslings, so often shunned at the table because
of their sweetness, can be a sublime match for Asian cuisine. That sweetness acts as
a foil to both the heat and the saltiness of the dishes. For this Asian salad, go with a
kabinett from Germany's Mosel-Saar-Ruwer region for best effect.

Reprinted by permission of Food and Wine. All rights reserved.

Cabbage, Sausage & Beef Goulash



1 pound pork sausage 1 pound ground beef 1 onion -- chopped 28 ounces chopped
tomatoes 6 ounces tomato paste 2 tablespoons vinegar 1 tablespoon chili powder 1
teaspoon garlic powder 1/4 teaspoon red pepper flakes 10 cups shredded

cabbage Instructions: 1. In alarge kettle, brown sausage, beef and onion; drain
well. 2. Add remaining ingredients except cabbage, mix well. 3. Stir in cabbage and
simmer 20-25 minutes or until cabbage is tender.

Swedish Cabbage Rolls

12 large cabbage leaves 1 egg beaten 1/4 cup milk 1/4 cup finely chopped onion 1
teaspoon salt 1/4 teaspoon pepper 1 pound lean ground beef 1 cup cooked rice 1 8
ounce can tomato sauce 1 tablespoon brown sugar 1 tablespoon lemon juice 1
teaspoon worcestershire sauce

Immerse cabbage leaves in large kettle of boiling water for about three minutes or until
limp; drain. Combine egg, milk, onion, salt, pepper, beef and cooked rice.

Place about 1/4 cup meat mixture in center of each leaf; fold in sides and roll ends over
meat. Place in slow cooker pot.

Combine tomato sauce with brown sugar, lemon juice and Worcestershire sauce. Pour
over cabbage rolls. Cover and cook on low 7-8 hours

Pork Stuffed Cabbage Rolls

2 Ibs sauerkraut

1 large head green cabbage

2 thsp olive all

1 cup finely chopped onions

1/4 tsp of finely chopped garlic

1 Ib ground lean pork

1/4 cup rice, cooked in boiling salted water (yielding 3/4 cup cooked)

2 lightly beaten eggs

2 tbsp sweet Hungarian paprika

1/8 tsp marjoram

1 tsp salt

freshly ground pepper

1 cup water mixed with 1 cup tomato puree

1 cup sour cream

1 Rinse the sauerkraut in cold water. If needed, soak in cold water 10-20 minutes to
reduce sourness. Squeeze dry and set aside. In a large saucepan, bring to a boil
enough salted water to cover the cabbage. Add the cabbage, turn the heat to low and



simmer 8 minutes. Remove the cabbage and let it drain while it cools enough to
handle. Pull off 16 large unbroken leaves and lay them on paper towels to drain and
cool further.

2 In a 10-inch skillet, saute the onions and garlic in olive oil, until the onions are lightly
colored. In a large mixing bowl, combine the pork, rice, eggs, paprika, marjoram, the
onion-garlic mixture, salt and a few grindings of black pepper. Mix well with a fork or
wooden spoon.

3 Place 2 tablespoons of the stuffing in the center of one of the wilted cabbage leaves
and, beginning with the thick end of the leaf, fold over the sides, then roll the whole leaf
tightly, as you would a small bundle. Repeat with more leaves until all the stuffing has
been used.

4 Spread the sauerkraut on the bottom of a 5-quart casserole and arrange the cabbage
rolls on top of it. Add the water mixed with the tomato puree. Bring the liquid to a boil,
then cover the pan tightly and cook the stuffed cabbage over low heat for 1 hour.
Transfer the rolls from the casserole to a warm plate. Stir in the sour cream to the
sauerkraut. Simmer another 5 minutes. Lift the sauerkraut onto a serving platter with a
slotted spoon. Arrange the cabbage rolls on the sauerkraut and pour some of the
sauce over them. Serve the rest of the sauce in a sauceboat.

Serves 4-6.
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New England Boiled Dinner

3 1/2 pounds corned beef brisket (or can also be made with plain beef brisket)
15 peppercorns

8 whole cloves

1 bay leaf

2 medium sized turnips, peeled and quartered

4 red new potatoes, peeled and quartered

3 large carrots, cut into thirds and the thickest pieces quartered lengthwise

1 small head cabbage, cut into fourths

1 Put the brisket in a 5 or 6 quart Dutch oven and cover with an inch of water. If your
corned beef brisket does not come already packed in seasoning, add peppercorns,
cloves, and a bay leaf to the pot. Bring to a simmer and then cover, lower the heat until
it is barely simmering. Keep at a low simmer for four hours or until the meat is tender (a
fork goes through easily).

2 Remove the meat and set aside, keeping the meat warm. Add the vegetables to the



pot. Check the broth for taste. If it is too salty, add a little more water to taste. Raise the
temperature and bring the soup to a high simmer. Cook at a high simmer until done,
about 15-30 minutes longer, depending on the size of the cut of your vegetables.

3 Slice the meat in thin slices. Serve in bowls, a few pieces of meat in each, add some
of the vegetables and some broth.

Serves 6 to 8. Serve with horseradish or mustard.
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Coleslaw
Preparation time: 5 minutes.

Cabbage, either green or purple or both

Carrot

Green onion

For the version with mayonnaise: Mayonnaise Yellow mustard Pepper

For the version without mayonnaise: Rice vinegar or white vinegar Sugar Salt and
pepper

1 Starting with a head or half a head of cabbage, thinly slice the cabbage until you
have approximately 4 cups (not packed) of sliced cabbage. (Using a mandoline helps
in this case.) Julienne a half of a carrot. Thinly slice a couple green onions.

1 For the mayo dressing version, add 3 Thsp mayo, 1/2 teaspoon of yellow mustard
and mix in with the cabbage, carrot, and onions. Add pepper to taste.

3 For the non-mayo version, add a couple tablespoons of rice vinegar. Sprinkle with
sugar, salt, and pepper to taste.

Serve immediately. Serves 4.
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Lemon Ginger Muffins
3 cups of all-purpose flour 1 Thsp baking powder 1/2 teaspoon baking soda 1/2
teaspoon salt

1/2 cup 1/2-inch cubes of peeled, fresh ginger 1 large lemon 1 cup sugar -divided into



1/4 cup and 3/4 cup

10 Tbsp unsalted butter (1 1/4 stick), softened 2 large eggs 1 1/2 cup plain yogurt
Glaze 2 Tbsp fresh lemon juice 1 cup confectioner's sugar (powdered sugar)

1 Adjust the oven rack to the middle-lower part of the oven. Preheat oven to 375jF.
2 Whisk together the flour, baking powder, baking soda, and salt and set aside.

3 Using a vegetable peeler, peel off the lemon zest from one large lemon (avoid the
white pith). Coarsely chop the zest. You should have approximately 1/4 cup of
chopped lemon zest. Add this zest, the cubed fresh ginger, and 1/4 cup of sugar to a
food processor. Pulse until a paste forms.

4 In a large mixing bowl, cream butter and remaining 3/4 cup of sugar together, beating
until fluffy. Add eggs one at a time, beating until incorporated after each one. Beat in
the lemon zest and ginger paste.

5 Beat in one half of the dry ingredients until just incorporated. Beat in one third of the
yogurt. Beat in half of the remaining dry ingredients. Beat in a second third of the
yogurt. Beat in the remaining dry ingredients and then the remaining yogurt. Again be
careful to beat until just incorporated. Do not over beat.

6 Use a standard 12-muffin muffin pan. Coat each muffin cup lightly with olive oil,
grapeseed oll, or a little melted butter using a pastry brush. Distribute the muffin dough
equally among the cups. Bake until muffins are golden brown, about 25 to 30 minutes.
Test with a long toothpick (we use a thin bamboo skewer) to make sure the center of
the muffins are done. Set on wire rack to cool.

7 While the muffins are cooling, in a bowl, whisk together the powdered sugar and
lemon juice for the glaze. Add more lemon juice if necessary. While the muffins are still
a bit warm, use a pastry brush to brush the glaze over each muffin. The muffins will
absorb some of the glaze, so you add more glaze to each muffin if you like.

Makes 12 muffins. Simply Recipes http://simplyrecipes.com

CURRIED CABBAGE SALAD

NGREDIENTS:

1 head green cabbage, chopped

1/3 cup shredded flaked coconut (be sure its raw, if needed)
2 tbsp lemon juice

1/4 cup olive oll

1/4 cup soy sauce (if raw, use Nama Shoyu)

3 thsp sesame seeds



1/3 tsp turmeric
1/2 tsp curry
1/2 tsp cumin

Rustic Cabbage Soup Recipe

Chances are I'm not making my own stock on the average weeknight. | am a big
fan of Rapunzel Herb Bouillon (available at many stores), | use about 1/2 of one
cube in a soup like this to kick things off - it makes a nice, light but flavorful broth.
I'll crush it into a powder and add it to the pot just before | add water. | had some
Rancho Gordo flageolet beans already cooked so | used them here, but no
worries if you have to turn to the can. For the vegans out there, just skip the
Parmesan, and you're in business.

1 tablespoon extra virgin olive oll

a big pinch of salt

1/2 pound potatoes, skin on, cut 1/4-inch pieces

4 cloves garlic, chopped

1/2 large yellow onion, thinly sliced

5 cups stock (see head notes)

1 1/2 cups white beans, precooked or canned (drained & rinsed well)
1/2 medium cabbage, cored and sliced into 1/4-inch ribbons

more good-quality extra-virgin olive oil for drizzling

1/2 cup Parmesan cheese, freshly grated

Warm the olive oil in a large thick-bottomed pot over medium-high heat. Stir in the
salt and potatoes. Cover and cook until they are a bit tender and starting to brown
a bit, about 5 minutes - it's 0.k. to uncover to stir a couple times. Stir in the garlic
and onion and cook for another minute or two. Add the stock and the beans and
bring the pot to a simmer. Stir in the cabbage and cook for a couple more minutes,
until the cabbage softens up a bit. Now adjust the seasoning - getting the
seasoning right is important or your soup will taste flat and uninteresting. Taste
and add more salt if needed, the amount of salt you will need to add will depend
on how salty your stock is (varying widely between brands, homemade, etc)...

Serve drizzled with a bit of olive oil and a generous dusting of cheese.



Serves 4.



