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Serving Size: 1 cup Cooked Cabbage 

 
Key nutrient facts are circled in purple. 
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� 1 Onion  
1 Pound cabbage  
Caraway seeds 
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Estimated cost: 
Per Recipe: $ 0.88  
Per Serving: $ 0.22 
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1 Onion  
1 teaspoon Vegetable oil 
1 pound Cabbage 
1/8 teaspoon Salt 
1/4 teaspoon Black pepper 
1 teaspoon Caraway seeds 
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1. Slice the onion. 
2. Separately, slice the cabbage. 
3. Heat oil in a large sauté pan.  
4. Sauté onion over medium heat, 

until light brown.  This will take 
about 5 to 6 minutes.  

5. Add sliced cabbage, salt, black 
pepper, and caraway seeds.  

6. Stir and cook for 30 minutes.  
7. Serve immediately. 
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