
Braised Cabbage 
 
1 Small head cabbage, cut in six wedges 
¼ cup butter 
 
In a skillet melt butter over medium heat.  Cook cabbage wedges until 
brown on one side (about 5 minutes).  Turn wedges, cover; cook 10 
minutes or until cabbage is browned and tender when pierced with a fork.  
Sprinkle with salt just before serving. 
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