INGREDIENTS DIRECTIONS
1 head of cabbage 1. Pre- Heat Oven to 415 Degrees and Large

Baking Sheet needed

4 tablespoons olive oil 2. Pull off the outer leaf of the cabbage, cut

3-5 cloves garlic, crushed cabbage from the top to bottom into 1-inch
(optional) thick slices and then slice horizontally, for
salt and pepper, to taste smaller pieces.

3. Pour 2 TBS of olive oil on baking sheet and
spread on pan. Sprinkle with salt and pepper
and then pour remaining olive oil on top of
cabbage.

4. Crush whole garlic cloves, cut into three
pieces and spread over sliced cabbage

5. Roast on the middle rack for 30—40 minutes,
until edges are brown and crispy. Serve warm

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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