
Makes 6 cups
Preparation Time: 20 minutes
Cook Time: 20 minutes

INGREDIENTS:

1 tablespoon extra-virgin olive
oil (optional, learn more)

2 cups chopped onions

6 cloves garlic, minced

1 bay leaf

1 sprig fresh thyme

6 cups vegetable broth

1 small purple cabbage, cut into
1-inch pieces (6 cups)

1 medium yellow potato, cut into
1-inch pieces (1 cup)

1 cup fresh or frozen green peas

1½ teaspoons white wine
vinegar

1 tablespoon finely chopped
parsley

Sea salt, to taste

Freshly ground black pepper, to
taste

Hearty Purple
Cabbage Soup
Green peas bring earthy sweetness and dramatic color contrast to this
purple cabbage soup. Hearty potatoes soak up the savory herb-infused
broth that will leave you feeling warmed from the inside out. Top it all off
with a sprinkle of parsley, and you have an eye-catching stew ideal for
the winter season.

Tips

Optional oil: This is a Forks Flex Recipe, which means it includes a
small amount of optional oil. If you include the oil, you'll add
approximately 30 calories, 3.5 g total fat, and 0.5 g saturated fat per
serving.

By Darshana Thacker Wendel

1 For oil-free: In a large pot cook onion, garlic, bay leaf, thyme,
and ¼ cup water over medium 10 minutes, stirring occasionally
and adding water, 1 to 2 tablespoons at a time, as needed to
prevent sticking. (If using oil: In a large pot heat oil over medium,
then add onion, garlic, bay leaf, and thyme. Cook 10 minutes or
until onion is softened, stirring occasionally.)

2 Add broth, cabbage, and potato. Bring to boiling; reduce heat.
Cover and simmer 20 minutes or until cabbage is tender.
Remove and discard bay leaf and thyme sprig. Stir in peas,
vinegar, and parsley. Season with salt and pepper.
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