SWEET AND SOUR RED CABBAGE
SERVES 6

Ingredients:

2 tbsp vegetable oil

1 onion – cut in half and thinly sliced

2 dessert apples – peeled, cored and thinly sliced

1 red cabbage – quartered, cored and shredded

4 tbsp red wine vinegar

2 to 3 tbsp light brown sugar

4oz (100ml) vegetable stock or water

Salt and freshly ground black pepper

Method:

· In a large, heavy-bottomed, non-aluminium pan, over medium-high heat, heat oil.

· Add onion and cook until soft and golden -  5 to7 minutes

· Add sliced apples and cook until they begin to brown – 2 to 3 minutes

· Add cabbage and remaining ingredients

· Simmer, covered, stirring occasionally and adding water if necessary until cabbage is tender – 30 to 40 minutes.

· Uncover and cook until liquid is absorbed.

· Spoon into serving bowl.

This recipe can be cooked beforehand and either kept in a fridge overnight, the flavour improves with keeping, or frozen a couple of weeks before required, then defrosted thoroughly and re-heated.  It may be necessary to add some more liquid.

At Christmas fresh or frozen cranberries can be added during re-heating also a little red wine may be added to make a richer flavour.
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