BRAISED RED CABBAGE 

YOU WILL NEED: 

4 OUNCES BACON (CHOPPED)

1 MEDIUM ONION, THINLY SLICED 

1 HEAD RED CABBAGE (2-1/2 POUNDS), HALVED,CORED AND CUT LENGTHWISE INTO ½ INCH STRIPS

½ CUP CIDER VINEGAR 

½ CUP DRY RED WINE

¾ CUP WATER

2 TBS DARK BROWN SUGAR

SALT AND PEPPER

1 GOLDEN DELICIOUS APPLE, PEELED, CORED AND CHOPPED INTO ½ INCH PIECES

DIRECTIONS:

COOK BACON IN A LARGE POT OVER MEDIUM HEAT, STIRRING OCCASIONALLY, UNTIL FAT RENDERS AND BACON IS CRISP, ABOUT 8 MINUTES.

ADD ONION, AND COOK, STIRRING OCCASIONALLY, UNTIL TRANSLUCENT, ABOUT 3 MINUTES. 

ADD CABBAGE, VINEGAR, WINE, WATER, SUGAR, 1-1/2 TSP SALT.  STIR TO COMBINE.  RAISE HEAT TO MEDIUM HIGH, COVER AND COOK FOR 5 MINUTES.

REDUCE HEAT TO MEDIUM-LOW AND SIMMER, COVERED, STIRRING OCCASIONALLY, FOR 30 MINUTES.  STIR IN APPLE AND CONTINUE TO SIMMER FOR 20 MINUTES, UNTIL CABBAGE AND APPLE ARE TENDER.  SEASON WITH PEPPER. 

THIS CAN BE MADE A DAY AHEAD.  LET COOL UNCOVERED IN REFRIGERATOR.  

NEXT WEEK:  SCALLOPED OYSTERS

