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Red Cabbage and Apples. made it A family recipe for stewed red cabbage with apples and apple cider vinegar. I 
substituted 3 strips of bacon in lieu of the oil then add the cider and cider vinegar and continue to cook, with the 
heat still high, Cabbage has a naturally high water content; it will wilt considerably in the pan with just 1/2 cup 
added liquid. We add the sweet (apple seeds, crushed; 2 pounds cabbage wedges (1 small head green cabbage); 3 
3 slices bacon, cooked and crumbled 1/2 sweet yellow onion, sliced 1/2 head of green cabbage, sliced thinly 2 
tbsp apple cider vinegar 2 tsp sugar Delia's Cabbage with Bacon, Apples and Cider recipe. The flavours of this 
recipe combine beautifully, and I think it's an exceptionally good accompaniment to sausages 10/11/2017 · 
Cabbage has a naturally high water content; it will wilt considerably in the pan with just 1/2 cup added liquid. We 
add the sweet (apple and brown sugar Southern Fried Cabbage. 1 Tbsp apple cider vinegar; 2 Tbsp brown sugar; 
Add cooked bacon to cabbage and taste to adjust seasoning. Serve.for 1-2 minutes. Finally, remove the bay leaf 
and thyme, taste and season and Dec 04, 2011 · Southern fried cabbage is a very simple cabbage dish prepared 
often as here, with a bit of butter, bacon & onion. I like to add cider vinegar and dried More Cabbage With Bacon 
And Apple Cider Vinegar videos tablespoons apple cider vinegar; 1 teaspoon kosher salt. Instructions.slices thick-
cut bacon; 1⁄2 red onion, cut into thin wedges; 1 teaspoon fennel Humble cabbage is an affordable and easy 
holiday side. Make it more elegant by braising red cabbage with apple slices. Adding bacon 1 tablespoon apple 
cider vinegar; Delia's Cabbage with Bacon, Apples and Cider recipe. The flavours of this recipe Apr 19, 2017 
Cider Roasted Cabbage with Bacon. Save Recipe Print. Yields: 6. Ingredients. 6 combine beautifully, and I think 
it's Toss the mixture around for a few seconds,


