
TIM FARMER’S COUNTRY KITCHEN 
 
CABBAGE CASSEROLE 

1 tablespoon butter 
1 onion, chopped 
1/2 head cabbage, chopped 
1/2 cup mayonnaise 
1 can cream of chicken soup 
All purpose seasoning 
1 cup cheddar cheese, shredded 
33 butter crackers, crushed 
4 tablespoons melted butter 
Tellicherry pepper 

Cook onion in butter until soft. Add cabbage and continue to stir until soft. 
Mix together mayo and soup and pour overtop of cabbage and onions. 
Season. In separate bowl, mix together crackers, cheese and butter. Pour 
over top of cabbage and onion mixture, season with pepper and place in 
350 degree oven for 30 minutes. 



