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I g.ounc€ package froz€n cut

green hans
% cup boiling water
I b€€f bouillon cube
I teaspoon dilhveed or dills€ed
2 tablespooff butter

Ptace frozen gr€en beans in saucepan with boiling water, bouillon cube,
and dill. Cover; bring to a boil. Separaie beans witb fork, reduce heat,
and simmer l0 minutes or until tender. Drain. Stir in butter' Makes 3 to
serYrngs.

1 pound fresh Bruss€ls sprouts
B€er (enough to cov€I sprouts)
t4 teaspoon salt
2 aablespoons butt€r

Trim and wash sprouts. Place in medium-size saucepan and pour over
enough beer to cover. Bring to boil, reduce heat, and simmer for 20
minutes or until tender. Add more be€r if needed, as liquid evaporat€s.
Drain; add salt and butter. Serve hot. Makes 3 to 4 servings.

2 tablespoons vegetable oil
3 cups fin€ly shredded

cabbag€
I cup chopped €elery
I small green pepp€r, chopped
1 small onion, chopp€d
tt t*spoon salt
Y4 tetspootr peppcr

Heat rhe oil in a large frypan aboul20 minutes before serving time. Add
ingredients and cook over medium to low heat about 15 minutes. Stir
often. Cover pan during last 5 minutes of cooking time. Stir once or
rwice. serve immediately. (Vegetables will be crisp.) Makes 4 senings

Y. cup butter
4 mcdium apples, peel€d and

sliced

'4 
r€d onion, chopp€d

I head red cabbage' linely
shredded

I cup red widc
4 whole cloves
% cup brotn sugar
2 bay l€ave3
Ya cup vinegar
Ya cup butter
Jui€e of ',4 lemon

Melt butter in4-quart Dutch oven. Add apples and onionsi saut€ slightly
Add cabbage, red wine, cloves, sugar, and bay leaves. Simmer,

green beans
with dill
prilne bohnen mit dill

brussels
sprouts
in beer
rosenkohl in bier gedilnstet

skillet
cabbage
sed nstetes weisslcraut

sweet-and-
sour rd cabbage
s i)s s- s aur e s r otlcraut

for I hour, then add the remaining ingredients. Heat 10 melt the butter

and serve immediately. Makes 6 servings.
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westphalian
cabbage
kohl wes{iilisch

r, u \ | t) it d I r t, . dl)t \t!.

l/ I hend c.ibbaSe,
,pproximrtelr 2 pounds

.l tablespoons regelable oil

I  lcaspoon cara$a] secds
I cup hot b€et brolh
2 to -l smrll irrt applcs
I  lablesp0on cornstrrch
2 tabl$poons cold srter
:l trbhspoons red rvire

1r rcaspoon suglr

t l . r l  \ . ! . t ibLe Di l  in D[tch D\cn. rdd ! rhhxgc. rnd srul ;  l i ' r  5 mrn\Lle '

Se!! , r  $ i l l r  lJ l t  rnLl  .ur$! \  !eed! Pd! l t  beei  h() lh.  .or . f .  rnr

sLnrner.rcr  lo+ hert  rhoul  l  ' i  f r inuL.s

Nlerr \h i l . .  peel .  qr l r t . r . .ofe.  lnd. ! l . rPf le!  iDto lh i  $cd!. \  \dd ro

.rbbrgc l ' rd s i . rm.r  lo.  ! . . Ih.r  -10 I l r ,nute(

I l lend .onr\ fur .h s i l l r  .o ld w.ter.  rdd 1o ctrbbrg. .  and \rLr unLi l  l t i i .kenrLl

xnl brLbbl,'
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