FRTALJA WITH CABBAGE
Ingredients: 

1-2 cups sliced cabbage

1 cup flour

2 eggs

salt to taste

pepper

milk (if needed)

2 tblsp olive oil

Instructions: 

1. Cut the cabbage into thin slices.

2. Pour a bit of oil into a frying pan and fry the cabbage. Beat an egg in a bowl and add a bit of pepper and salt.

3. Mix everything with a fork.

4. Pour the batter into the frying pan with the cabbage. Fry the omelette slowly until it is brown on both sides.

or
Ingredients: 
1-2 cups cabbage

1 cup fluor

1 egg

salt (to taste)

milk

2 tblsp olive oil

Instructions: 
Cut the cabbage into thin slices. Put a bit of olive oil into a frying pan and fry the cabbage. Beat an egg into a bowl. Add a bit of pepper and salt. Mix everything well. Pour the mixture into the frying pan. Fry the omelette slowly.
