
CABBAGE SOUP                                                                               Basic Lifestyle

INGREDIENTS

2 TBS extra-virgin olive oil
1 medium onion, chopped
2 medium carrots, chopped
2 stalks celery, chopped
1 medium red bell pepper, chopped
2 cloves garlic, minced
1 ½ TSP Italian seasoning
½ TSP ground pepper
¼ TSP salt
8 cups low-sodium vegetable broth
1 medium head green cabbage, halved and sliced
1 large tomato, chopped
2 TSP white-wine vinegar 

INSTRUCTIONS

—Heat oil in a large pot over medium heat. Add onion, carrots and celery. Cook, stirring,
until the vegetables begin to soften, 6 to 8 minutes. Add bell pepper, garlic, Italian
seasoning, pepper and salt and cook, stirring, for 2 minutes.

—Add broth, cabbage and tomato; increase heat to medium-high and bring to a boil.
Reduce heat to maintain a simmer, partially cover and cook until all the vegetables are
tender, 15 to 20 minutes more. Remove from heat and stir in vinegar.

SERVING INFO: (Yields 6 servings): 2 cups = 4 V

See photo of recipe at Instagram and Facebook.

See recipe video at EatingWell.com  º Cabbage Soup

https://www.instagram.com/p/CmXf--LPPxI/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=624927372973241&set=a.454619540004026&__cft__[0]=AZXrUpzuuv_KMP8ooz3e2CWVaTkdZfv4v8WESqfiSOKZFh086Q7oLhs7p3u7ZJ6y6zIaXyM95h6wA8xY9hGi0_g62lRq4Op7hJVaWytPOZSAVTwT-pFV-3LOGYKeBUjzG60LNsQL1hBsAstGRIk95ddDIBQ87alkgkXg7Q6CCrdd6
https://www.eatingwell.com/recipe/269488/cabbage-diet-soup/#recipe-body

