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Ingredients
 = Kot�nyi Produkte

300 g Red c�bb�ge

2 Onion

1 Pe�r

2 G�rlic cloves

3 tbsp. Ses�me oil

2 tbsp. Pe�r vineg�r

1 l W�ter

4 tbsp. Or�nge juice

4 tbsp. Soy s�uce

1 piece  Cinn�mon, Whole

1 tsp.  Org�nic Ginger,

Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Arom�tic Red C�bb�ge Soup

40—50 Min

Prep�r�tion

1 Cut the red c�bb�ge into thin strips. Peel the onion �nd the pe�r �nd cut

into sm�ll pieces. Peel �nd thinly slice the g�rlic.

2 He�t the ses�me oil in � p�n �nd fry the onion �nd g�rlic. Add the red

c�bb�ge, pe�r �nd cinn�mon stick. Fry briefly.

3 Add the honey, use vineg�r to degl�ze the p�n �nd pour in some w�ter.

4 Mix in the or�nge juice, soy s�uce �nd ground ginger �nd �llow to simmer

over � medium he�t for 25 minutes. 

5 Remove the cinn�mon stick, se�son with se� s�lt �nd ground pepper �nd

enjoy.


