
German Braised Red Cabbage with Apple 
(serves a crowd as a side dish)

1 head red cabbage, sliced finely with a mandoline
60 gr butter (traditionalists use goose fat)
1 large onion, chopped
400ml red wine
3 cloves garlic, chopped
glug of white vinegar
2 Tbsp Balsamico vinegar
5 Tbsp Crema di Balsamico
5 cloves
8 juniper berries
6 allspice berries
3 bay leaves
2 cooking apples, cored and cubed
salt
3 Tbsp erythritol
optional: a piece of orange peel

Melt the butter in a pot huge enough to contain all your cabbage. You want 
it to be big enough so that you can stir the cabbage occasionally without 
bits flying out of the pot.

Add the onions and sauté till glazed. Add the cabbage. Cook till it collapses 
a bit. Then add the red wine and all the other ingredients. I would suggest 
that you add the white vinegar, salt and sugar bit-by-bit to taste. You’re 
going to need quite a bit of salt and vinegar. I found 3 Tbsp erythritol to be 
just right for us. Mix through thoroughly. Turn up the heat and once it 
starts to blubber, cover the pot, turn down the fire and let it braise for 
30-40  min till the cabbage is soft. Don’t forget to stir the contents of the 
pot once in a while to ensure even cooking and to make sure the bottom 
doesn’t get burnt. At the end, check the seasonings and adjust to your 
liking.

Let the cabbage stand overnight for the flavours to develop.

Conserving the cabbage: If you already know that this is way to much, then 
before the end of the cooking time, get some very clean, dry glass jars (with 
corresponding covers) ready. 
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Pack the hot cabbage into the jars right up to the top, pressing down 
tightly. Spoon in some sauce. Leave NO space, whether on top or further 
down in the jar. Cover jar tightly. If the last bit of cabbage is not enough to 
fill a jar as described, then you can’t conserve it. 

Put all your jars in a larger pot, turned upside down. Fill the pot half full 
with cold water, letting the water run over the jars to cool  it down. Leave 
overnight like this. 

Next day, dry your jars and store in a cool place.

I’ve been told that you can keep your food for a few months like this but I 
haven’t really tried it yet. I’m new to this method. My red cabbage has been 
good one month down the road and I’ve still got two more jars. I’ve also 
done apple compote this way and that’s kept two months so far.
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