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: SPICED CABBAGE WITH

: CARROT AND MUSTARD SEEDS
Think of this as a warm Indian slaw.

It is great hot or cold, eaten on its

own, with rice and dhal or asan

accompaniment to a curry.

1In a large pan or wok, heat the oil with
the mustard seeds and dried chilli. As
soon as the seeds start to pop, tip in the
cabbage and carrot and stir-fry over a
medium heat for about 5 minutes until
the cabbage has wilted.

2 Add the lemon juice, sugar and
chopped coriander. Season.



