8 Salt Spring Island’s Community Cookbook 2008 The Gulf Islands Driftwood

scalloped cabbage creamy cabbage slaw
Submitted by Janet Marshall Submitted by Janet Marshall

(Makes 6-8 servings)

1172 medl_um cabbage, chopped This has gotten many raves and “How come there’s none
1 large onion, chopped eft?”

3 Thsp. butter
3 Thsp. flour
1/2 tsp. salt
1/8 tsp. pepper

1 medium head cabbage, finely shredded
(about 6 cups)

1/2 cup sliced green onion

1 cup mayonnaise or salad dressing

13/4 c. milk 2 Thsp. sugar
Cook cabbage and onion in salted water until tender crisp. 2 Thsp. vinegar (lemon juice is good too)
(I cook it a little more.) Drain well. Transfer into 1 1/2 qt. 2 Thsp. celery seed
casserole. 1 tsp. salt
Melt butter in saucepan. Mix in flour, salt and pepper. Stir in black pepper to taste

milk until it boils and thickens. This is very good as is, but

Put cabbage and onion in serving bowl.
if you prefer a cheese sauce, stir in 1 cup grated cheddar to J )

melt. Pour over cabbage. Bake with or without buttered bread Mix remaining ingredients until well blended and sugar
crumbs on top. (I never use the cheese or the crumbs.) Bake ~ and saltare dissolved.
in 350° F oven for 20-30 minutes until hot. Drizzle over cabbage mixture and toss well.

Cabbage au Gratin: Put the 1 cup cheese in the sauce mix (Hide the salad at this point or it will be gone!)
and pour over cabbage. Sprinkle top with 1 1/2 cups more

cheddar cheese.
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i Available at Jana's Bake Shop and Embe Bakery < Catermg for 2-200 i
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| Deluxe Deli Meat Platter with Dinner Simply Salt Spring Platter Assorted Dip Platter |
Rolls & Condiments Assorted locally made cheeses, served with crackers Choose from roasted red pepper dip, spinach &
| Shaved roast beef, Black Forest ham, turkey Small serves 10-15 $42.00 artichoke dip, or caramelized onion & blue cheese |
& sousaj;e served with dinner rolls, mustard, Large serves  15-25 $72.00 One size serves15-20 $35.00
[ | horseradish, cranberry sauce & whlpped butter |
Small Serves 1215 $45.00 Smoked Salmon & Mini Bagel Platter Sandwich Platter and Pita Bread - :
1 Large serves 25-30 $60.00 Smoked salmon with onions, capers, whipped cream Variely of sandwiches, may include Black Forrestham, s
P TN cheese, mini bagels § egg salad, turkey with Brie, shr?p salad or shaved beef
:  Yrier Minimum 10 people 4.75pp Small serves 10-15 48.00
[ | Assortment of sliced & cubed cheeses including: L8 ) v
: ge serves 20-25 $72.00
chehddar, rpozchnrella,kGouda & Brie. Served Seasonal Fresh Fruit Platter
| wi l? variety or crackers Attractively displayed assortment of melons, grapes, Breakfast Platter
Small serves 10'125 $38.00 pineapple & seasonal fruits Variety of muffins, danishes, turnovers & ba%els
[ | Large serves 15-25 $68.00 Small serves 10-15 $56.00 Served with jam, wh|pped butter & cream cheese
Savory Antipasto Platter Large serves 2025 $77.00 Small serves 10-15 $25.00
[ | Skewers of prosciutto, cantaloupe & honeydew, large serves 1825 $42.00 B
Marinated artichokes, grilled eggplant and Garden Fresh Vegetable Platter

peppers, salami & cherry —_—— Seasonal garden vegetables served with our house dip

Small serves 10-15 $42.00 Small serves 10-15 $36.00

r Large serves 20-25 $68.00 Large serves 20-25 $59.00 c H E c K 0 U R WE B S ITE

Christine éodlonl'on FOR MENUS
537-0867 « www.dinnersreadyonsaltspring.com
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