Stewed cabbage with vegetables and sausages "1 want additives" (khurs.ru - 2014)

1. Cut white 1. Finely chop green pepper 1. Chop dill and coriander finely
1. Vegetable oil || cabbage 2. Chop the tomatoes finely 2. Ketchup
2. Chop onion 2. Salt 3. Cut the celery stalk finely 3. Chop the sausages finely
o o o
Frying onions Stewed on low heat Stewed on low heat Stewed on low heat
until golden | €| underalid for 30- | €3 | under the lid for 10- | €3 | under the lid for 3-5 Stewed
brown 40 minutes 15 minutes minutes —p  OEWE
cabbage
Stewed the first Stewed the second Stewed the third

O - mix

1. Cabbage — 0.5 head

2. Onion — 6-8 pcs.

3. Tomatoes — 3-4 pcs.

4. Green pepper —1 pc.

5. Milk sausages — 5-6 pcs.

6. Celery stalk — 4 feathers

7. Dill greens — 1 bunch

8. Coriander greens — 1 bunch
9. Hot ketchup — 300-350 ¢
10. Vegetable oil — 100-150 ml
11. Salt
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2. Measure a portion of cabbage 3. Cut cabbage into medium pieces

5. Peel the onion
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9. Take green pepper 10. Cut the green pepper finely
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14. Take cilantro greens 15. Chop the dill and coriander finely 16. Take vegetable oil
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20. We take a frying pan and put it on
fire

21. Pour oil into a frying pan 22. Put the onion in the frying pan 23. Fry the onion until golden brown 24. Put the cabbage in the pan
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26. Cover the pan with a lid and simmer  27. Periodically mix the contents of the
on low heat

33. Put ketchup and mix 34. Put sausages and mix 35. Simmer under the lid on low heat 36. Stewed cabbage is ready



