CABBAGE STIR-FRY
¼ 
cup soy sauce or tamari

2 
tablespoons rice vinegar

1 
tablespoon honey

2 
teaspoons cornstarch

3 
cloves garlic, finely grated

2 
teaspoons finely grated peeled ginger (from a 2-inch piece)

3 
tablespoons olive oil, divided

1 
pound ground chicken, preferably dark meat

1 
teaspoon kosher salt, divided

¼ 
teaspoon freshly ground black pepper

1 
medium yellow onion, diced (about 1 ½ cups)

1 
medium red bell pepper, diced (about 1 cup)

1 
small head green cabbage (about 1 ½ pounds), cored and coarsely chopped (about 7 
cups)


Thinly sliced scallions, for garnish (optional)


For serving: steamed rice or cooked noodles (optional)

Stir ¼ cup soy sauce, 2 tablespoons rice vinegar, 1 tablespoon honey, 2 teaspoons cornstarch, 3 finely grated garlic cloves, and 2 teaspoons finely grated peeled ginger together in a small bowl or liquid measuring cup until the cornstarch is suspended.

Heat 1 tablespoon of the olive oil in a wok or large frying pan over medium-high heat until 
shimmering. Add 1 pound ground chicken, ½ teaspoon of the kosher salt, and ¼ teaspoon black pepper. Cook, breaking up the meat into small pieces, until browned and cooked through, 5 to 7 minutes. Transfer to a large plate.

Heat 1 tablespoon of the olive oil in the same skillet over medium-high heat until shimmering. 
Add 1 diced medium yellow onion and 1 diced medium red bell pepper. Cook, stirring occasionally, until the onion is softened, 3 to 4 minutes. Transfer to the plate with the chicken.

Heat the remaining 1 tablespoon olive oil in the same skillet over medium-high heat until shimmering. Add 1 chopped small green cabbage and season with the remaining ½ teaspoon kosher salt. Cook, tossing occasionally, until crisp-tender and lightly browned around the edges on some pieces, 2 to 3 minutes.

Reduce the heat to medium. Return the onion, bell pepper, chicken, and any accumulated juices on the plate to the skillet. Stir the sauce again, then add to the skillet. Cook, tossing regularly, until heated through and the sauce coats the chicken and vegetables well, about 1 minute. Garnish with thinly sliced scallions if desired. Serve with steamed rice or noodles if desired

RECIPE NOTES

Make ahead: The sauce can be made up to 1 day ahead and refrigerated in an airtight container. Rewhisk before using.
In case you haven’t heard, 2026 has been dubbed “the year of the cabbage.” But for me it’s always a good time for cabbage — the humble, leafy brassica is a mainstay in my kitchen. I use it in so many shredded slaws and roasted cabbage sides, and it’s one of my favorite ways to jazz up a classic pasta (looking at you, cabbage carbonara!).

Cabbage also happens to be one of my all-time favorite stir-fry ingredients, and crisp-tender chopped green cabbage is the star of this skillet meal. It’s tossed with lean ground chicken, bell pepper, onion, and a simple savory sauce for a quick-cooking dinner you’ll want to eat again and again.

Storage: Refrigerate leftovers in an airtight container for up to 4 days.
SERVES: 4 
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