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CABBAGE STIR FRY

Ingredients

1 tablespoon vegetable oil

1 cup onion (chopped)

2 medium green sweet peppers
(chopped)

1 small head of cabbage (chopped)

2 cloves of garlic (chopped)

2 tablespoons low-sodium soy
sauce (to taste)

Directions

1. Wash sweet peppers and
cabbage before chopping.

2. Heatoilin a large skillet.

3. Add onions, peppers, cabbage,
and garlic to skillet and cook
over medium heat until
vegetables are tender (5-10
minutes).

4. Add soy sauce and stir until
sauce boils.

5. Serve immediately, and
refrigerate any leftovers.

@ PURDUE | cccrsin

UNIVERSITY.

https://extension.purdue.edu/foodlink/food.php?food=garlic.

5 Share your recipes!

Nutrition Information

Serving Size 1 cup

Nutrients Amount
Total Calories 71
Protein 29
Carbohydrates  12g

Dietary Fiber 4g

Total Fat 29
Saturated Fat 0g
Cholesterol 0mg
Sodium 201mg
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