TUSCAN MELTING CABBAGE
1 
medium green cabbage (about 2 pounds)

5 
tablespoons olive oil, divided

½ 
cup drained, coarsely chopped or julienne cut oil-packed sun-dried tomatoes

1 
tablespoon minced garlic (3 cloves)

1¾ 
cups low-sodium chicken or vegetable broth

½ 
cup heavy cream

4 
ounces cream cheese, cubed

1½ 
ounces Parmesan cheese, finely grated (about 1/3 cup), plus more for garnish if 
desired

1 
tablespoon tomato paste

1 
teaspoon Italian seasoning

¾ 
teaspoon kosher salt


Chopped fresh basil or parsley leaves, for garnish (optional)

Heat the oven to 350°F. Meanwhile, cut 1 medium green cabbage in half through the core. Cut each half into 4 wedges, keeping the core intact. If any outer leaves fall off, reserve them.

Heat 2 tablespoons of the olive oil in a 12-inch oven-safe skillet over medium-high heat until shimmering. Add half of the cabbage wedges cut-side down and add any loose leaves. Cook until charred in spots on 2 sides, about 3 minutes per side; transfer any loose leaves to a plate if they are ready before the wedges. Transfer the cabbage to the same plate.
Add 2 tablespoons of the olive oil to the skillet and repeat searing the remaining cabbage wedges; transfer to the plate.
Reduce the heat to medium and add the remaining 1 tablespoon olive oil to the skillet. Add ½ cup chopped sun-dried tomatoes and 1 tablespoon minced garlic. Cook, stirring constantly, until the garlic is fragrant and lightly toasted, about 30 seconds.
Add 1 ¾ cups low-sodium chicken broth, ½ cup heavy cream, 4 ounces cubed cream cheese, 1 ½ ounces finely grated Parmesan cheese, 1 tablespoon tomato paste, and 1 teaspoon Italian seasoning. Bring to a gentle boil over medium heat, whisking until the cream cheese is fully melted and the sauce is smooth and combined.
Season the cabbage with ¾ teaspoon kosher salt. Return the cabbage to the skillet in an even layer (they can overlap slightly), nestling it into the sauce.
Transfer the skillet to the oven. Bake, flipping the cabbage halfway through, until the sauce is thickened and the cabbage is very tender, 50 to 55 minutes total. Garnish with chopped fresh basil leaves and more grated Parmesan if desired.
RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 5 days and gently reheated to rewarm.
That velvety Tuscan cream sauce. A blend of broth, heavy cream, cream cheese, Parmesan, tomato paste, garlic, Italian seasoning, and sun-dried tomatoes creates a rich, savory sauce that’s smooth, balanced, and packed with umami. It thickens in the oven without separating, coating every wedge in flavor.
Texturally irresistible. Charring the cabbage draws out this vegetable’s natural sweetness and creates caramelized edges, while the braise transforms the centers into meltingly tender layers that soak up the creamy Tuscan sauce. It’s the best of both worlds.
Melting cabbage is cabbage at its absolute best. If you’ve previously written off this vegetable as destined only for slaw or soup, then this recipe will change your mind. Think of it as the vegetarian counterpart to our Tuscan chicken — all the creamy, garlicky, Parmesan-laced flavors you love, but built around hearty wedges of cabbage instead. 

SERVES: 6 





Laura Rege Santanachoted Mar 7, 2026

