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Coleslaw
Ingfredients:
1 head of cabbagfe
1 carrots
2 celery stalks
1 fenrel bulk
1¥1 cup parsley
1Thsp honey
1¥1 cup apple cider vinegar
1 Thap clive cil
salt and pepper 1o taste

Cirections:

In a bowl, combine vinegar, oil, honey,
salt and pepper

Thinky slice the cabbaghe, fennel, celery
and carrots. Chop the parsley

Pour dressing over cabbege mixture
and stir well. If you let it sit for at least
an 1 the flavor will intensiiy

Recipes Inspriation:

Cabbage Soup
Ingredients:
3 Thap oilive oil
12 wellow cnion, chopped
1 cloves garlic, minced
& cups low sodium chicken or pegetable
broth
172 tsp thyme
141 head of cabbage, chopped
4 carrics, peeled and chopped
1 stalks of celery chopped
145 oz can of crushed tometoes
salt and pepper

Directions

In a large pol hest olive oil over medium

high hest.

Add in chopped onicn and garlic. cock until

translucent

Add in broth, salt. pepper. cebbagie, carrots

celery and tomatoes
Simmer for 30 min.
Or urtil carrcts are cooked through,
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Cabbage Enchilada

1 largie head of cebbage

1 Tosp clive oil

171 cup white onion, Tfinely chopped

1 tsp onion powder and garlic powder

172 sp ancho chili powder and cumin

1141 boneless chicken breast, chopped., or pre cocked
and shredded

14 oz can diced green chiles

114 cup shredded mozzarells cheese

2 cups enchilada sauce

Additicnal toppinggs:

chopped cilantro, diced tometoes, aprccados

Directions

Cabbage Rolls-

Fill & large pol with het water and bring to a boil
Remone leaves from the raw head and rinse under
cold water. Place & few leaves at a time in the boiling
water for about 1 min. remove and lay flal on paper
towels.

Chicken Filling-

Preheat cuen to 375 degrees

In & large pan, heat olive cil crer medium heat and
ook cnions until ranslucent

Add chicken, green chiles, cnion powder, garlic
powrder, ancho chili ponader, cumin. Saute for about
B8 min, stirring occasionally

Assemble-

Lay cabbasfe leaves in a baking dish and spoon in
the chicken filling Top with I Thep of chesse. rall
and fold enchiladas up Seam side down.

Pour enchilads sauce over the top and bake
uncovered for 25 min

Garnish how wou wish!




