
Ginger Braised Cabbage

2 tbs. sesame seed oil (for Asian flavor) or pork’s fat or high heat oil (neutral 
flavor), divided
1/4 onion, diced
3 cloves garlic, minced
2 tsp. grated fresh ginger
1 apple, cut into small cubes (you can peel if you don’t like the skins or leave 
them on)
zest of 1/2 lemon
2 tbs. honey
a large 1/2 tsp. tamari (gluten-free soy sauce)
a few dashes your favorite hot sauce (to taste, some like it hot, some don’t)
1 large curly cabbage, cut into thin strips (use either a mandolin or thin knife 
cuts)
1/4 cup high quality apple cider vinegar
3/4 cup water
1/8 tsp. dried thyme
1 tbs. fresh cilantro or parsley, chopped (optional)

Preparation time: 10 minutes
Cooking time: 1.5 hours minimum (about 3 hours maximum)
Serves 4-6 

1.  Heat 1 tbs. oil or fat over medium heat in large pot.  Add onion, sauté for 
about 3-4 minutes, until edges are coloring and caramelizing.  Add garlic and 
ginger.  Sauté another minute, until aromatic.  Add honey and lemon zest.  
Cook for 30 seconds to start a caramel.  Once starting to turn more brown, 
add apple.  Stir to coat.  Let cook for another 2 minutes, or until the caramel 
is a deep amber brown, not dark brown and burnt.

2. At this point add tamari, hot sauce (optional), another 1 tbs. oil and your 
cabbage strips right away.  Coat with caramel, and cook for 2 minutes, until 
heated through.  Add apple cider vinegar, increase heat to high, and reduce 
until there is no liquid at the bottom, about 1-2 minutes, stirring to coat 
cabbage evenly.  Immediately add water, thyme, and optional fresh herbs.  



Bring to a boil, stir cabbage a few times to bring the bottom pieces to the 
top, cover, and reduce heat to low.  

3. Cover and simmer, stirring occasionally to bring the bottom pieces to the 
top, for minimum 1.5 hours.  If the water is running out at the bottom, add a 
bit more.  At the end there should be a bit of water left, so if you braise it for 
3 hours, you’ll have to add water half way through at the least.


