MWéior Recipe Database

Sweet & Sour Cabbage Yield: 2 Gallons

Portions: 32
Ingredients Quantity Directions
Beet, cubed 1 k. , . C .
Green Peppers, diced 1cup In a large pot saute' beef, onions, and garlic in olive oil
Onions chc:ppe;d 34 cup for five minutes. Add green peppers and continue to
Olive Ol 107 saute' for two minutes.
Garlic, minced 2 tap.
Wat 5 qts.
E:b?:;ge coarse cut 4 gui:s Add water, cabbage, tomatoes, and beef base to pot.
Tc:rratc:esl Crushed 3 cups Bring to a boil then reduce to simmer for five mintes, Stir
MAJOR E!IEEF BASE & oz in brown sugar, lemon juice, and pepper and bring to a
Brown Sugar 1 cuﬁ boil then reduce to simmer for forty-five minutes, while
Lermon Juice 1/2 cup skirnming occasionally.
Black Pepper 1/2 tap.
White Pepper 1/8 tsp.
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For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!



