CABBAGE SOUP
3
tablespoons extra-virgin olive oil

1
large yellow onion, chopped

2
medium carrots, diced (1½ cups)

2 to 3
ribs celery, diced (1½ cups)

4
large garlic cloves, minced (2 tablespoons)

1
teaspoon Italian seasoning


Crushed red pepper, to taste


Kosher salt (such as Diamond Kosher) and black pepper

1
large Yukon gold potato, diced (about 8 ounces)

1
tablespoon tomato paste

4
cups vegetable broth

1
(14-ounce) can diced tomatoes

6
cups chopped green cabbage (from 1 small cabbage)

1
teaspoon red wine vinegar

¼
cup chopped fresh parsley, plus more for serving

In a large pot or Dutch oven, heat the oil over medium. Add the onion, carrots and celery and cook, stirring occasionally, until the vegetables are tender-crisp. Add the garlic, Italian seasoning, crushed red pepper, 1 teaspoon salt (or 1½ teaspoons if you’re using low-sodium broth) and ½ teaspoon black pepper; cook until the garlic is fragrant, 1 minute.

Add the potatoes and tomato paste and cook, stirring often, until the paste is fully incorporated and begins to brown on the bottom of the pot, 2 to 3 minutes. Pour in the broth and diced tomatoes (with their juices) and bring to a simmer over medium-high heat. Stir in the cabbage, lower the heat and simmer, partially covered and stirring occasionally, until the potatoes are fork tender, 20 to 25 minutes.

Off the heat, add the vinegar and parsley. Taste and add more salt and pepper, if necessary. Serve hot, topped with more parsley. The soup will keep for up to 5 days in the refrigerator or 3 months in the freezer (see Tip).

TIP

To freeze soup, cool to room temperature in the pot, then transfer to an airtight container. Thaw overnight in the fridge, or run the container under hot tap water until the soup releases. Reheat in a pot on the stove, partially covered, until the soup comes to a simmer, adding more water or broth if necessary.
Cabbage soup has been a staple in Eastern European cuisines as far back as the Middle Ages, when cabbage was one of the most readily available fresh vegetables. Even today, there is something undeniably comforting and restorative about this brothy yet hearty soup. While some variations call for chicken broth, this one is entirely vegan (though chicken broth certainly works if that’s what you have on hand). Cook the recipe as written, or make it your own by adding other vegetables from your fridge, or a can of rinsed white beans to make it more filling.

SERVES: 6







Lidey Heuck Oct. 26, 2023

Italian seasoning has no room in Eastern European cabbage soup. Use fresh dill instead.

Is this helpful? 56

Delicious2 weeks ago

Largely followed the recipe, but substituted leeks for the onion. I also added turkey sausage for protein. A delightful treat in a bowl.

Is this helpful? 44

Richard1 week ago

Golem says chicken broth/stock is tasteless. Don't pay that no nevermind. There are good vegetable broths available at the market and you can always make your own.

Is this helpful? 20

DC1 week ago

The soup needed more liquid but ran out of veggies stock so added a couple of cups of white wine. Delicious! Also added a can of white beans. Will definitely make again.

Is this helpful? 19

SV1 week ago

Vegan chicken broth is available. Better Than Bouillon makes both a "no chicken" and a "no beef" vegetable broth. They are a staple in my pantry.

Is this helpful? 18

Joanne1 week ago

Cabbage soup is a reason to look forward to fall and winter. Instead of the Italian seasoning I add brown sugar, caraway seed and apple cider vinegar to taste. A plop of sour cream when serving doesn't hurt. Time to go out and buy me a head of cabbage.

Is this helpful? 18

Laura1 week ago

I tripled the tomato paste because I like it to have a deeper tomato flavor. I also didn't need to add any salt, the paste and stock were salty enough. I grew up eating cabbage soup - one of my favorite healthy comfort foods.

Is this helpful? 13

RFNYC1 week ago

Followed the recipe and added a little extra vegetable broth. I used Better than Bouillon vegetable broth. The soup was outstanding. It was very hearty and flavorful. Enjoyed it very much. Recommend.

Is this helpful? 12

Golem1 week ago

Stick with the chicken broth. Vegetable stock is tasteless.

Is this helpful? 11

CFXK1 week ago

This is a perfect fall meal: simple, yummy, nourishing and easily adaptable. Great as is, but if you are into adaptations, you might try one or more of these with still great results: Spanish sherry vinegar in place of red wine vinegar, a drained/rinsed can of chick peas in place of the potato; a can of stewed tomatoes in place of the diced; and, of course, chicken broth instead of vegetable broth - all according to taste and preference. Just don't sub out the cabbage.

Is this helpful? 11

Mike2 weeks ago

Pot seemed like it got very crowded but came out great in the end - substituted veggie stock for chicken and it was great.

Is this helpful? 9

Penni2 weeks ago

Delicious but added more of a variety of veggies

Is this helpful? 9

High Desert Rat1 week ago

I followed the recipe exactly! Used Trader Joe’s vegetable stock, which is very flavorful. The result was delicious but really need to add more liquid because the broth is so flavorful.

Is this helpful? 8

drgonzo7771 week ago

Similar to the way I make cabbage soup. I like to add some sausage (andouile or Polish), too, along with some kimchi.

Is this helpful? 7

Soup Lover2 weeks ago

I had just bought a small, pretty green cabbage at the market, so I made a batch of this soup after our first fall frost last night, and it really hits the spot. I happened to use some chicken broth from my pantry this time, but I'll plan to try it next time using the vegetable broth. This soup is very reminiscent of a nice minestrone, except without the beans.

Is this helpful? 6

