Recipe: Stir Fried Cabbage

Here is Michelle’s recipe for the dish that she brought to the shared lunch at the AGM.
She says it is very easy. She uses dried curry leaves, chilli powder and a bit less salt.

SERVES &

I small green cabbage (about
675 gf1%5 1)
1-3 fresh hoe green chillies,
finely chopped
214 tablespoons olive or peanut oil
% reaspoon whole brown
mustard seeds
T8 fresh curry leaves, lightly
crushed n your hamd
1=1%4 reaspoons salt
34 reaspoons lemon juice

Farma Zakaria’s
Stir-fried Cabbage v
Bandb Gobi ki Sabzi

Here the cabbage is finely shredded and barely cooked,y .
delightfully light, par salad and pare vegeeable digh g .
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be served hot, warm, at room emperarire or cold ,‘_“Mr'u

put it on a plate with st uffed Indian pancakes oy R
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st serve it as part of any mial.

Faor shredding the cabbage, 1 prefer to use ane of the
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just cut by hand. 1 ke touse a bread knife for Clitting |__11|th

Remove the damaged outer leaves of the cabbage. Quane
it lengehways and remove the hard core. Now shred it o
cut it into slivers 3 mm/% inch thick. You should have
about 560 g/1% Ib. Place in a bowl and add the preen chillies.

Pur the ail in a wok or large, wide pan and et over 3
medium heat. As soon as it is hot, add the mustard seeds.
When thay pop, a matter of seconds, add the curry leaves
(take care as they will splurtter), guickly followed by the
cabbage mixture. Stir and fry unul the cabbage has just
wilted, abour 2=3 minutes.

Lower the hear and add the salt and lemon juice. Str
thoroughly, then turn off the hear. The cabbage should be
wilted bur still crunchy. Taste for balance of flavours and
adjust as necessary.

Fatma Zakaria’s stir fried cabbage, as cooked by Michelle



