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Storage:

Wrap tightly in plastic.
Store in the refrigerator.

Preparation:

Cut off stem. Cut cabbage head in half, then in quarters
and remove core. Remove outer leaves if damaged or
wilted.

Thinly slice cabbage into thin wedges, throwing out any
withered or stringy parts.

Rinse and drain.

Quick Recipe: Cabbage Slaw

1.
2.

Thinly slice cabbage.

Add shredded carrots, chopped green onions, a pinch of
salt and a bit of honey.

. Toss with salad dressing or with the juice of two limes and

canola or olive oil.

Cabbage

Varieties: Green, Red, White, Napa (Chinese), Savoy

Good for You: N
« Cabbage is high in nutrients like vitamin A, and has
minerals like calcium, potassium, and magnesium..

Ways to Use:

« Wrap Cabbage Slaw with black beans and shredded
cheese in a tortilla.

« Add shredded cabbage to soups or stews.

« Stuff outer leaves with ground meat, turkey, or rice. Cook
cabbage rolls in tomato sauce.

Tip:

Keep the outer leaves on the cabbage while storing to
preserve as long as possible!

For more recipes and nutrition information, visit capitalareafoodbank.org/produce-guides
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