Choux Glorieux
1 medium head cabbage
1/4 stick butter
1 onion,  chopped 
1 can cream of mushroom soup
1/2 lb. Velveeta cheese
3/4 cup bread crumbs
red pepper to taste
 
Chop cabbage fine and boil in water 5-10 minutes. Drain.
Cook onion in butter in large saucepan
Add cheese in chunks and melt over low heat.
Add soup and blend.
Add cabbage and mix well.
Put in 2 quart buttered casserole
Add bread crumbs on top.
Bake in oven 20-30 minutes at 350 degrees.

