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Crock-Pot  

Recipes 

INGREDIENTS 

1 medium head red cabbage  
(about 1 1/2 pounds), coarsely  
shredded (about 7 cups) 
 
1 medium, tart apple such as 
Honey Crisp, Granny Smith or 
Courtland, cut into medium  
slices  
 
1/2 cup diced onion 
 
3 tablespoons cider vinegar 
 
2 tablespoons dark brown sugar 
 
2 tablespoons sweetened, dried 
cranberries 
 
2 tablespoons water 
 
1/4 teaspoon salt 
 
1/4 teaspoon pepper 
 

Sweet and Tangy  

Red Cabbage 

DIRECTIONS 

In the slow cooker, stir together all the  
ingredients. Cook, covered, on low for 5 to 
7 hours or on high for 2 1/2 to 3 1/2 hours. 

NUTRITIONAL INFORMATION 
Per serving (1/2 cup serving) 
 
Calories  63 
Total Fat  0 g 
Cholesterol 0 g 
Sodium  94 mg 
Carbohydrates  15 g 
Fiber  3 g 
Sugars  11 g 
Protein  1 g 


