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RIBBONS

 
By Chef Nicole Kleinbaum   

 



INGREDIENTS
Serves 4 

One medium head red cabbage
3 Tablespoons oil (extra virgin olive oil, sunflower, avocado, any neutral oil), divided

2 Tablespoons honey
2 Tablespoons apple cider vinegar

Kosher salt to taste
 
 



1.  Preheat the oven to 450 degrees.

2. Slice the stem end off of the cabbage - this is an important step, it gives
the cabbage a flat base so you can safely slice it into steaks.

3. Peel tough, dull outer leaves off the cabbage. Lay the cabbage with the
flat side down on the cutting board.

4. Slice it vertically into ½” steaks. Some outer layers will fall off like ribbons.
Save those and include them on the baking sheet - they’ll get nice and crispy
on the edges while cooking.

5. Spread 1 Tablespoon of oil on a parchment lined baking sheet.

6. Lay the cabbage steaks down, and rub around in the oil. Depending on the
size of your baking sheet you may need two baking sheets.

7. Spread 1-2 Tablespoons of oil on top of the steaks and ribbons (I drizzled
all over then rubbed in with my fingers). Salt the steaks well, the salt will help
the cabbage break down in the oven. Arrange the steaks so as many as
possible are laying flat on the sheet.

8. Put the cabbage in the oven for 15 minutes.

9. In a large bowl, mix honey, apple cider vinegar, and 1 Tablespoon of oil.
Stir until incorporated. Set aside.

10. After 15 minutes, flip the cabbage. Put the cabbage back in the oven for
15 minutes. At this point, it will be tender and caramelized, crunchy and
brown in some spots.

11. Using tongs, transfer the cabbage to the bowl with the vinegar mixture.
The cabbage will be very tender, melted at this point, so fold it with the
dressing to try to preserve a little structure. Toss gently to make sure the
cabbage is coated in the dressing.

DIRECTIONS


