Creamy Cabbage with Bacon and Chestnuts

1 tbs cooking oil

250g smoked bacon bits

500g spring greens or Savoy cabbage

1 small tin chestnuts (if wanted)

100ml double cream

1 tbs wholegrain mustard

1. Finely shred greens or cabbage and wash in colander. Drain chestnuts and chop. Dice bacon if not already done.

2. Heat oil in large pan, add diced bacon bits and fry until golden. 

3. Add ½ - 1 tin chopped chestnuts and stir well.

4. Add the greens or cabbage and cook until wilted (this takes about 4 or 5 minutes)

5. Stir in the double cream and wholegrain mustard.

6. Check seasoning and adjust if needed.

7. Heat thoroughly and pour into hot serving dish to serve.

This is delicious as an alternative to sprouts with Christmas dinner!

