Red cabbage recipes
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Red cabbage & apple

1 medium red cabbage (or ½ large one)
1 large apple (peeled, if you prefer)
½ teaspoon ground cinnamon or nutmeg
Handful of raisins or sultanas
½ mug water
1 dessertspoon vegetable oil

1. Slice the cabbage finely.
2. Core the apple, peel and cut into quarters; slice finely..

3. Heat the oil and add the cabbage. Stir and sauté for 5 minutes.

4. Add the cinnamon, raisins/sultanas, apple and water.

5. Stir regularly as you simmer it for 5 minutes, until most of the water has evaporated.
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Coleslaw

1 small cabbage (red or white, depends on your preference) 
2 medium carrots 
1 medium apple 
1 handful of sultanas
2 tblsp yogurt

1 tblsp mayonnaise

Sprinkle of  lime juice 
Optional extra - handful of mixed seeds, to garnish

1. Grate or finely chop the cabbage, carrots and apple. It's up to you whether you peel the carrots and apple. 

2. Mix together yoghurt, mayonnaise, lime juice and sultanas.

3. Add the cabbage mixture

4. Sprinkle with the fresh seeds, if using.
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