JOY’S RECIPE FOR RED CABBAGE

½ lb Onions – sliced

1 tablespoon Oil

3 lb Red Cabbage – finely sliced

1 lb Cooking Apples – sliced

¼ pint Red Wine Vinegar

½ pint Water

½ level teaspoon Allspice

1 level teaspoon Salt

3 level tablespoons Granulated or Demerara Sugar

2 level tablespoons Redcurrant Jelly

2 oz Sultanas

6 pint Casserole (or 2 x 3 pint)

Set oven temperature at 180 degrees C (Gas Mark 4)

Fry onions in the oil for about 10 minutes, until soft (optional).  Meanwhile layer the red cabbage and apples in the casserole dish.  When the onions are soft, add vinegar, water, spice, salt, jelly and sultanas.   Bring to the boil, stirring over the red cabbage and apple.

Cover with a lid or foil and cook in oven for approximately 2 - 2½ hours.

