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I’m dedicating this cookbook to my favorite celebrity chefs and foodies! They have inspired, instructed, and entertained me throughout the years. Some of them I’ve loved since I was a kid baking tiny cakes in my Kenner Easy-Bake Oven.

Julia Child • James May • Duff Goldman • Alton Brown

Anthony Bourdain • Phil Rosenthal • Jacques Pépin

Jon Favreau • Bobby Flay • Guy Fieri • Max Miller

Valerie Bertinelli • Martin Yan • Emeril Lagasse

Mario Batali • Graham Kerr • Samin Nosrat
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“Let them fart fire and brimstone... I will not have a single case of scurvy on my hands, the sea-surgeon’s shame, while there is cabbage to be culled.”

Patrick O'Brian's 1978 novel, Desolation Island

“In the 1700s it was found that sauerkraut (fermented cabbage) could prevent the deadly scurvy that killed many sailors on long sea voyages.”

South Dakota State University Extension Website
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But Lori, Why Cabbage?
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This cookbook is the result of inventing a fictional holiday called “Greensday”, which is celebrated by characters in a novel I’m writing called Down the Tubes. When my characters get hungry, I often feed them something from my recipe collection. When I realized that the official vegetable of Greensday was going to be cabbage, I knew it was only a matter of time before I’d give in and create a cabbage cookbook. And here we are. Shredding It is my second cookbook, and I suspect it won’t be my last.

	[image: ]
	 	[image: ]


[image: ]

Measuring Up
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My recipe collection reflects my upbringing in the United States. If you live elsewhere, you may need to convert temperatures to Celsius and the measurements to your own local standards.
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1-2-3 Cook!
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Always read a recipe three times before you start. First, read to see if this is a dish you’ll enjoy making. Second, read to be sure you have all the ingredients and equipment needed. Third, read to understand the preparation and cooking methods.
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Cabbage is a New Cook’s Best Friend
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If you’ve never whacked a knife into a mighty head of green cabbage, you can relax. It’s hard to go wrong. Cabbage is very forgiving.

Even if you use too much or too little, chop it too fine or too coarse, you’re still going to have a delicious dish. If you bake it too long it will probably just develop extra flavor.

This cookbook focuses on tried-and-true comfort recipes that don’t require expert skills. Most of them are the everyday dishes our grandparents might have enjoyed.
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And Now a Word from the Lawyers
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Cooking and baking involves inherent danger. Sharp tools and high heat are often a part of the preparation process.

You may be allergic to certain foods. The author cannot know your personal skill level or dietary restrictions. It’s up to you to use common sense and care when preparing these recipes.

The author is not responsible for any accidents or personal harm resulting from the preparation of food using the recipes and instructions in this book. These recipes are to be used at your own risk.

	[image: ]
	 	[image: ]


[image: ]

To Index or Not to Index
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I decided not to include a traditional index in the back of this cookbook. The nature of these recipes means that many of the ingredients are common to many of the recipes.

An index would have ended up being huge, listing almost every recipe under almost every ingredient! With that much redundancy, an index ceases to be helpful. And I’ll be honest; creating an index is hard work, which I don’t mind doing if it’s helpful, but this time, the payoff is just too small.

Instead, I encourage you to simply flip through the cookbook and skim the recipes until you find one that suits your needs.
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The author, relaxing while her cabbage rolls steam
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Reviving Retro Recipes
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The recipes in this book are from my own collection, and also contributed by my foodie friends and family. Some recipes were handed down through generations, while others are modern.

The further back in time you go, the greater the chance is that a recipe will assume you already know various things without actually mentioning them. Cooking temperatures, size and type of cookware, and the amounts of simple ingredients such as water and salt are often omitted. I’m not fond of assumptions, so I’ve added ‘assumed’ ingredients and instructions back into these recipes.
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