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Prep. Time: 1553

COICan non Cooking time: 507>

Serves 4

Ingredients Steps:

s 700g 1. Boil or steam the potatoes until
Bacon 100g SOfJF' "

2. While waiting for the potatoes to
Cabbage 270¢g cook, cut the bacon into small
Spring Onion Y5 Stick cubes or strips, cut the cabbage

into thin strips (approx 1cm X
ocm), slice the spring onion thinly
and chop the chives into small
Garlic 2 cloves pieces ( approx. bmm). Mince the
Salt and Pepper garlic.

3. Frythe bacon, onion and garlic
together in a pan until the bacon
is browned. Set aside.

4. Using the same pan, melt 25¢g
butter and add 2 tablespoons of
water. Toss the cabbage in the

Chives 50g
Butter 708

Milk

Tips butter, add a lid and fry until soft.
¢ If you want a more rich mixture, 5. Peel the potatoes and mash them.
try using heated cream instead of Add in the bacon, onion, garlic,
milk. cabbage and remaining butter.

. Slowly add the milk bit by bit,
Y If stuck for time, you can leave . hti i
out the bacon, garlic, onion and mixing each time until as creamy

chives. as you desire. Add salt and
pepper to taste.
6. Garnish with chives and serve.
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