GERMAN NOODLES 

YOU WILL NEED:

1/2 HEAD OF CHOPPED GREEN CABBAGE

1 BOX OF BOW TIE PASTA OR 1 BAG OF WIDE EGG NOODLES

1 PACKAGE OF KIELBASA

1 LARGE ONION, CHOPPED

ONE STICK BUTTER OR MARGARINE

1 TSP CARAWAY SEED

SALT AND PEPPER TO TASTE

BOIL WATER AND COOK NOODLES. 

WHILE WAITING FOR WATER TO BOIL, LIGHTLY SAUTE CHOPPED CABBAGE, ONION AND HALF  STICK OF BUTTER IN A LARGE SKILLET.
WHILE CABBAGE IS COOKING, SLICE KIELBASA LENGTHWISE AND THEN CUT IN HALF MOON SLICES.  ADD TO CABBAGE AND ONIONS.  HEAT THRU FOR 5 MINUTES.

DRAIN NOODLES AND TOSS WITH CABBAGE AND KEILBASA.  ADD THE REMAINING BUTTER.  SEASON TO TASTE

EASY AND FAST.  IN THE TIME IT TAKES TO BOIL WATER AND COOK NOODLES.  DINNER IS DONE.   SERVE WITH RYE BREAD OR PUMPERNICKEL.

.

