APRIL, 2007
 
AUNT ANNIE’S POTATO DUMPLINGS & CABBAGE
 
Ingredients:
 
1 cup flour

1 tsp. salt

1 egg

1 medium potato grated

1 medium head cabbage shredded

1 small onion chopped

½ lb butter

Salt (or garlic salt) and pepper to taste

 

Grate potato and add flour, salt and egg

Mix and drop by ½ teaspoonfuls in boiling water (or) roll mixture out on cutting board and cut in 1 inch pieces

Simmer for 20 minutes

Drain well and rinse with cold water

 

Sauté cabbage and onion in butter

Season with salt (or garlic salt) and pepper to taste

Cook until tender

Mix with dumplings and heat through
