Spicy Chinese Cabbage A spicy vegetable side dish, great with grilled pork or chicken
    1/2 head cabbage, sliced

    1 medium onion, chopped

    1 Tablespoon freshly grated ginger

    2 large cloves garlic, minced or pressed

    1/4 tsp. crushed red pepper flakes

    3 Tablespoons soy sauce

    1 Tablespoon teriyaki sauce

    1 Tablespoon cider vinegar (or vinegar of choice)

    2-3 Tablespoons sugar (depending on your taste)

    2 Tablespoons cooking oil

    Salt and pepper to taste

 In large pan, heat oil.  Add onions and garlic. Stir fry for 2-3 minutes. Add cabbage, mixing well. Add remaining ingredients along with about 1/4 cup water and cook for 15 minutes (covered). Stir occasionally.

Chinese Cabbage Salad  
Salad base:

1 med. size head of Chinese cabbage or napa

2 bunches chopped green onion (rinse and chop cabbage and onion; set aside)

8 oz. slivered almonds

1 bottle sesame seeds (or to taste)

2 pkgs. ramen noodles

Dressing:
1/4 c. vinegar

1/2 c. sugar

3/4 c. oil

2 tbsp. soy sauce

Before removing noodles from packages, crush with rolling pin. Brown crushed noodles, almonds, and sesame seeds in a little oil. (Watch carefully to avoid burning).

Dressing: Mix all dressing ingredients in a saucepan and boil 1 minute. Cool. Combine lettuce and noodle mixture. Toss with dressing at last minute before serving.

Sautéed Chinese Cabbage
 

6 c. Chinese cabbage, thinly sliced

1/4 c. scallions, thinly sliced

1 1/2 tsp. caraway seeds

2 tsp. sesame oil or vegetable oil

1 tbsp. soy sauce

In a large skillet, heat the oil over medium heat and sauté the Chinese cabbage. Stir constantly for 3 or 4 minutes until tender and crisp. Stir in the rest of the ingredients; season to taste. Yields: 2 servings.

Broccoli and Chinese Cabbage 
3 tbsp. vegetable oil

1 1/2 lb. broccoli separated into flowerets & cut in half (3 c.)

3 sm. onions, sliced

1 sm. head Chinese or celery cabbage (sliced, 2 c.)

1 can (5 oz.) water chestnuts, drained & sliced

1/4 c. water

1/2 tsp. salt

1 tbsp. soy sauce

Heat all ingredients except soy sauce to boiling in 10 inch skillet; reduce heat. Cover and simmer until vegetables are crisp-tender (8-10 minutes). Toss with soy sauce and serve with additional soy sauce. (You may substitute 1 (16 ounce) can bean sprouts (drained) for the Chinese cabbage.

