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Caraway Cabbage

· 1 teaspoon vegetable oil

· 1 medium onion, sliced
· 1 pound cabbage, sliced

· 1/2 teaspoon Kosher salt

· 1/4 teaspoon black pepper

· 1 teaspoon caraway seeds

1. Heat oil in a large skillet over medium heat.
2. Sauté onion until light golden, about 5 to 6 minutes.
3. Add remaining ingredients.
4. Cook for 15 to 30 minutes, stirring often, until cabbage reaches desired tenderness. Serve immediately.
Serves 4
	Nutrition Facts per serving

	Calories 52           Calories from fat: 18

	
	% Daily Value

	Total Fat  2g
	           2%

	     Saturated Fat  trace
	           1%

	Cholesterol  0mg
	           0%

	Sodium  155mg
	           6%

	Carbohydrate  9g
	           3%

	     Dietary Fiber 3g
	         13%

	Protein  2g
	

	Vitamin A:  3%             Vitamin C: 64%

Calcium:  6%                Iron:  5%


Modified from original source: Source http://www.fruitsandveggiesmorematters.org 
Barbara Brown, Food Specialist
Oklahoma Cooperative Extension Service
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