
HEALTHIER TRADITIONS COOKBOOK™

Soul Food

INGREDIENTS

2 tablespoons olive oil
1 medium onion, chopped
1 medium head green cabbage,
shredded
½ teaspoon salt
1 teaspoon black pepper
1 teaspoon smoked paprika

DIRECTIONS

In a large pot, heat oil over medium
heat. Add onion and cook until
translucent, about 5–10 minutes.
Add cabbage, salt, pepper, and
smoked paprika. Stir frequently, until
tender, about 5 minutes.

1.

Fried CabbageFried Cabbage
SERVES 630 MINUTES

NUTRITION FACTS

76 calories, 5g fat, 0g saturated fat, 215mg sodium,
8g carbohydrate, 3g fiber, 5g sugar, 2g protein


