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Prep Time

40 mins

Dificult

Medium

Servings

6

Description

Creamed cabbage with crispy crumbled bacon is a yummy recipe for St Patricks Day

Ingredients

—  - 4 slices bacon - ¼ cup butter - 1 tablespoon all-purpose flour - 1 teaspoon salt - 1 large head cabbage

—  cored and shredded - ½ cup sour cream

Instructions



1. Cook bacon in a large

2. deep skillet over medium-high heat

3. turning occasionally

4. until evenly browned

5. about 10 minutes. Drain on a paper towel-lined plate. Add butter

6. flour

7. and salt to the skillet; whisk with drippings over medium heat until butter melts. Add cabbage and cook

8. stirring occasionally

9. until tender

10. about 15 minutes. Crumble bacon into the skillet. Stir in sour cream and cook until heated through

11. 1 to 2 minutes. MrsMunch


