Shamsa’s Shredded Cabbage  (Somalia)
Ingredients: 

One half dark green cabbage, very finely shredded

2 small onions, finely chopped

6 cloves of garlic, finely chopped

2 fresh tomatoes, chopped

half red pepper, de-seeded and sliced

1 bunch fresh coriander, chopped

 400ml tin coconut milk

1 small red chilli, chopped (optional)

Oil for frying

Salt and black pepper, to taste

(Serves 6, as a side dish)

Heat a small amount of oil in a large frying pan, and cook the chopped onions and garlic. When they are soft (after five minutes or so), add the fresh tomato, black pepper and salt. (If red chilli is being used, add this to the pan now). Add a small amount of water if the pan is looking dry.  After five minutes or so, add the chopped coriander to the pan (reserving some for garnish). Stir well, and cook for a few minutes.  Then add the shredded cabbage, and after another five minutes, the chopped red pepper.  Cook for a further ten minutes, then pour in the coconut milk, stirring well. Cook for another five minutes, and serve, with some chopped fresh coriander sprinkled on top.
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