Smothered Cabbage — Yvette Dapremont Sr.

1 cabbage

1 slab of pickle pork
4 pork chops

1 tablespoon of sugar

Shred cabbage. Cover with water. Sprinkly sugar over cabbage. Cook cabbage down until brown (several hours).
When brown, add pickle meat. Reduct to medium heat, but keep at a boil. Remove pickle meat when meat is
tender. Brown chops. Add chops to cabbage. Cook down for another hour. Cut up pickle meat and add.

Taste good over white rice.



