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Ingredients

1/2 lb. bacon
1 head cabbage, sliced
3-4 potatoes, thinly sliced
2-3 carrots, thinly sliced
1 sm. onion, chopped
2 tbsp. flour
1 3/4 c. water
1 (8 oz.) carton sour cream

Directions

Fry bacon until crisp, remove from pan. In drippings, add cabbage, potatoes,
carrots, and onion; mix well. Sprinkle flour over mixture; add water and
stir. Simmer 50 minutes. Remove from heat; stir in sour cream.
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