Serves 4
Think of this as a glistening scarlet autumn coleslaw.

About 1 pound (approxi-
mately V2 head) red
cabbage, thinly sliced or
shredded

Kosher salt and freshly
ground black pepper to
taste

2 tablespoons red wine
vinegar, or to taste

S dried apricots or pears,
pitted, diced

5 prunes, pitted and diced,
or a handful dried cran-
berries

1 tart green apple, diced

1 Fuyu persimmon, cut
Into strips

V% to V2 cup pomegranate
seeds (about V2 pome-
granate)

1 to 2 tablespoons olive oil

/2 to ] teaspoon sugar

Cralg Lee / Special to The Cheonicle; styling by Lindsay Patterso

Red Cabbage Salad With Nuts & Autumn Fruit

Large pinch ground cumin
2 to 3 heaping table-
spoons walnut pleces

Instructions: Combine the
cabbage, salt, pepper and
vinegar; toss well, and let
stand for at least 2 hours at
room temperature, or over-
night in the refrigerator.
Drain off all bot 1 table-
spoon of the liquid. Add the

-

apricots, prunes, apple, per-
simmon and pomegranate
seeds, Mix well, then dress
with the olive oll, sugar and
cumin, and correct balance of
salt, pepper and vinegar. Add
walnuts just before serving.
Per serving: 182 calories, 4 8
protein, 33 g carbohydrate, 6 g
fat (1 g saturated), O mg
cholesterol, 23 mg sodlum, 78
fiber.




