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Ingredients
1 tablespoon vegetable oil
1 cup onion (chopped)
2 m

edium
 green sw

eet peppers 
(chopped)

1 sm
all head of cabbage (chopped)

2 cloves of garlic (chopped)
2 tablespoons low

-sodium
 soy 

sauce (to taste)

D
irections

1.
W

ash sw
eet peppers and

cabbage before chopping.
2.

H
eat oil in a large skillet.

3.
Add onions, peppers, cabbage,
and garlic t o skillet and cook
o ver m

edium
 heat until

v egetables are tender (5-10
m

inutes).
4.

Add soy sauc e and stir until
sauce boils.

5.
Serve im

m
ediately , and

refrigerate any leftovers.

N
utrition Inform

ation

Serving Size 
1 cup

N
utrients

A
m

ount

T otal Calories 
71

Protein
2g

Carbohydrates 
12g

D
ietary Fiber 

4g

Total Fat 
2g

Saturated Fat 
0g

Cholesterol 
0m

g

S odium
201m

g

Share your recipes!

Learn m
ore about G

A
R

L
IC

 by scanning the Q
R code above or by visiting 

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


