Grilled Cabbage

1 medium cabbage

Nature’s season

Fresh ground black peeper

Garlic salt

1 stick of softened butter (real)

1. Place cabbage on cutting board and cut stalk so cabbage will stand by itself

2. Carefully cut from the top of the cabbage down through the center all the way to the stalk being careful not to go through the stalk

3. Repeat step 2 three more times leaving 8 even segments

4. Spread cabbage apart and sprinkle in garlic, pepper and natures season

5. Push butter into the center of the cabbage and push it together (may need help with this part)

6. Wrap with tin foil in two layers and place on grill for about on hour, cabbage should feel mushy when squeezed using oven mitts
