ONE-POT CHEESY ORECCHIETTE WITH CABBAGE AND PAPRIKA
3
tablespoons extra-virgin olive oil, more for serving

1
large leek, white and light green parts only, thinly sliced (or use 4 scallions)


Fine sea salt and freshly ground black pepper

2
garlic cloves, finely grated or minced


Pinch of red chile flakes, more for serving

½ 
small green cabbage (about 1 pound), sliced (5 cups)

1
teaspoon cider vinegar, more to taste

1
pound small pasta, such as orecchiette, shells or fusilli

4
cups vegetable broth

1
cup shredded Gruyère (about 3½ ounces)

½ 
cup sour cream, crème fraîche or mascarpone

½
teaspoon smoked paprika, more to taste

¼ 
cup chopped fresh dill or parsley, more for serving

In a large skillet, heat the oil over medium. Add leek and a pinch each of salt and pepper, and cook until tender and very lightly golden at the edges, 3 to 5 minutes. Stir in the garlic and chile flakes, and cook until fragrant, 1 minute longer. Add the cabbage and season with more salt and pepper. Cook until soft and collapsed, about 15 minutes. Stir in the vinegar, then taste and add more salt, pepper and vinegar until it’s nicely seasoned.

Add pasta, broth and ½ teaspoon salt to the pan. Let the liquid come to a boil, then cover the pan and cook, stirring and tossing the pasta once or twice, until it is cooked through but still al dente, 12 to 15 minutes. If the skillet dries out before the pasta is cooked through, add a little water. And if there’s a bit of water left in the pan at the end, fear not, the pasta will absorb it in the next step. Just make sure to take the pan off the heat before the pasta gets too soft.

Remove pan from heat and stir in Gruyère, crème fraîche and smoked paprika, and toss well. Stir in the dill. Season to taste with more salt (if you used salt-free broth, you might need to add more than you’d think) and cider vinegar if needed. Serve topped with more paprika, olive oil and dill if you like.
A sweet, soft mix of cabbage and leeks forms the base of this homey one-pot dish. Using vegetable broth instead of water as the liquid in the pot deepens the flavor, which is rounded out with salty, nutty Gruyère cheese and sour cream, and finished with smoked paprika and dill (or another fresh herb). You can use any short pasta here, just keep an eye on it so it doesn’t overcook; it should be just tender without being mushy.

SERVES: 4 







Melissa Clark Jan. 15, 2026

@Ken in DFW I think a few things contribute to cabbage tasting bitter: the quality (some larger grocery stores’ cabbage is very old;it’s worth grabbing at a grocer where you know the produce turns over often) & how it’s cooked. When cooked long and low, cabbage actually becomes quite sweet. One of my favorite ways to cook it is inspired by Chez Panisse’s ‘Braised Red Cabbage,’ but I always at least double the cooking time. Even my kids gobble it up! When I make this recipe, I’ll probably cook the cabbage for more like 45 min ~ or more, depending on the quality & how long it takes to get that sweet, caramelized flavor. I think cabbage is underappreciated mostly because folks haven’t had it prepared properly, + purple cabbage is cheap & super high in antioxidants :)

Is this helpful? 141

Jo Beth6 days ago

A classy Mac n Cheese. Gruyere makes anything special. I made it with some substitutes, which I had on hand, such as red (purple) cabbage, a white onion instead of the leek, and chicken broth, rather than vegetable broth. I used DeLallo Shellbows. Otherwise, I followed the recipe, and it turned out succulent and tasty. My husband loved it, and I will be making it again, probably with the listed ingredients. A winner.

Is this helpful? 121

London cook6 days ago

I'm sure you can substitute whatever you like. Perhaps try kale or spinach. But you might be surprised if you try it with cabbage, cooked as Melissa Clark suggests -- sliced fine and cooked slowly, then boiled with the pasta likely takes away the bitterness

