
Cabbage Recipes 
 
Cabbage Love 
(serves 4-6) 
 
1 medium savoy or other green cabbage, finely chopped, almost shredded 
1 large tomato, finely chopped, 1/4 inch or less  
scant 1/4 cup sesame oil 
2 tsp molasses 
2 Tbs hot banana sauce (Philippines hot sauce) 
or heat-equivalent measurement of other 
hot sauce, to taste 
1 tsp black pepper 
1/4–1/2 cup white wine vinegar 
salt 
16 oz. rombi or bowtie pasta, or your favorite shape (the flatter shapes present better) 
 
Place the cabbage in a large bowl and sprinkle with salt until lightly coated. Mix with your hands, 
then place a heavy plate or bowl on top of the cabbage to press it for at least 15 minutes. 
Meanwhile, whisk together the sesame oil, molasses, hot sauce and black pepper. Heat a large 
skillet over med-high heat. Spray lightly with cooking oil. When the pan is piping hot, quickly 
pour the vinegar into the pan and allow it to steam and reduce about 1 minute. Add the cabbage 
and cook, stirring frequently for 1-2 minutes. Add the sauce and cook until the cabbage just 
begins to lose shape but is still crisp. Remove from heat and transfer to a bowl. 
Bring a pot of water to boil and cook the pasta. Drain. Add the tomato to the cabbage. Mix, then 
add the pasta and mix well. 
 
Comments: I created this dish last year when my pantry was out of all of my favorite sauce and 
marinade ingredients. I add the tomato to this dish mostly for color (and because I had one), but 
it is still excellent without the tiny red morsels and since the beautiful savoy cabbage is ready, 
I’ll cook it anyway. Finely diced (1/4 inch or less) cooked chicken would be a nice addition to the 
dish if you’re looking for a way to add meat to your meal. The cabbage can be cooked and 
refrigerated ahead of time. Bring it close to room temperature before mixing in the hot pasta and 
the dish will warm itself. – Jenny Kutter 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Stuffed Savoy Cabbage 
Serves 12 
 
Tomato Sauce (makes 3 cups) 
1 can (28 ounces) whole peeled plum tomatoes, with juice 
2 tablespoons extra-virgin olive oil 
1/2 medium onion, finely chopped (1 cup) 
2 garlic cloves, minced 
1/8 teaspoon red-pepper flakes 
Coarse salt 
 
Stuffed Cabbage 
Coarse salt 
1 large head Savoy cabbage (2 to 3 pounds) 
12 ounces ground chuck (90 percent lean) 
12 ounces ground pork 
2 cups cooked brown rice (from 1 cup dry) 
1/2 medium onion, finely chopped (1 cup) 
1/4 cup chopped fresh flat-leaf parsley 
1 tablespoon hot paprika 
 
Make the tomato sauce: Pulse tomatoes with juice in a food processor until finely chopped. Heat 
oil in a medium saucepan over medium heat. Add onion, garlic and red-pepper flakes. Cook, 
stirring constantly, until onion is tender, about 6 minutes. Add chopped tomatoes and juice. 
Bring to a boil. Reduce heat, and simmer, stirring occasionally, until slightly thick, about 20 
minutes. Season with salt. Let cool completely. 
Make the stuffed cabbage: Bring a large pot of salted water to a boil. Add cabbage head, and 
cook until outer leaves are just tender, 3 to 4 minutes. Remove with a slotted spoon. Peel outer 
layer of leaves and drain. Return remaining cabbage to water, and repeat until all leaves are 
cooked and removed. Pat each leaf dry with a kitchen towel. Select 12 large light-green leaves. 
Reserve remaining leaves for another use.. 
 
Preheat oven to 375 degrees. Using 2 forks, gently stir together beef, pork, rice, onion, parsley, 
paprika, and 1 tablespoon salt. 
 
Working with 1 leaf at a time, trim thick part of rib with a paring knife, leaving leaf intact. Arrange 
about 1/2 cup filling (less for smaller leaves) in center of each leaf. Fold stem end of cabbage 
over filling. Fold in sides of cabbage. Carefully roll cabbage over to form a package, overlapping 
ends to seal. Transfer each, seam side down, to a large, shallow baking dish. Spread sauce 
over stuffed cabbage leaves. Cover with parchment-lined foil, and bake until cooked through 
and cabbage is tender, about 1 hour. 
 

 
 
 
 
 
 
 
 
 
 



Red Cabbage with Apples and Honey 
Adapted from Daniel Boulud’s Braise. 
 
4 cardamom pods 
1 tsp coriander seeds 
1/2 cup honey 
4 cups apple juice 
1/3 cup white wine vinegar 
4 ounces (about 5 slices) bacon, 
cut into 1-by-1/2-inch strips 
2 medium onions, peeled and thinly sliced 
1 head red cabbage, quartered, cored, and thinly sliced 
2 Granny Smith apples, cored and diced. 
 
Put a rack in the lower third of the oven and preheat the oven to 300ºF. In a spice grinder or 
clean coffee grinder, finely grind the cardamom and coriander seeds. Bring the honey to a boil 
in a small saucepan. Add the ground spices, apple juice and white wine vinegar. Bring to a boil 
and reduce the liquid by half. Meanwhile, in a medium cast-iron pot or Dutch oven, cook the 
bacon over medium-high heat until translucent, 5 to 7 minutes. Add the onions and cook for 5 
minutes more. Add the red cabbage and apples and cook, stirring, until softened, about 15 
minutes. Pour the reduced honey-apple mixture over the cabbage and toss to coat. Cover the 
pot and transfer it to the oven. Braise for 2 hours, or until the cabbage is very tender. 
 
 
 


