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1 tablespoon olive oil
3 cups red cabbage, shredded
1/2 cup carrots, shredded
2 teaspoons rice vinegar
2 tablespoons pine nuts
1 tablespoon honey
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Heat  oil in a pan until simmering. Add red cabbage to pan and toss in oil. Cover and sauté for 5 minutes, 
stirring occasionally. 
Lower the heat and add shredded carrots, rice vinegar, honey, and pine nuts. Stir, then cover and saute for 
another 5 minutes.
Serve warm and enjoy!
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