Fried Cabbage
1 Head Cabbage
2 strips bacon
½ cup water
Salt
Pepper
Cut bacon with scissors. Fry in cast iron skillet.  While bacon fries, slice cabbage into thin strips.  (Lazy people leave it with thicker leaves and it’s still edible)  Add cabbage to pan with water, salt and pepper to taste.  Cook covered 30-40 minutes.  It gets sweeter the longer it cooks.  Stir occasionally. 
