


From Charles Smith and Vanessa Chambers:
Here is our "go to" succotash recipe that was inspired by one of the grandmas in our group 
(Mildred). It is now posted on the Oregon Food Hero site (https://foodhero.org/recipes/healthy-
recipes) Of course, everyone who eats succotash has their own variation.

https://foodhero.org/recipes/healthy-recipes








Braised Cabbage

Ingredients:

2-3 Tbsp Extra Virgin Olive Oil
2 garlic cloves, minced
¼-1/2 C chopped yellow onion
½ tsp ground pepper
½ tsp smoked paprika
½ tsp dried thyme
Cayenne Pepper to taste
2 cups vegetable broth (or broth of preference)
1 medium head of cabbage—thinly sliced

Preparation:
Heat olive oil in Dutch oven over medium heat
Sautee garlic and onions in heated oil until translucent (3-4 minute)—stirring to 
prevent burning
Add spices to sautéed onions and garlic and cook for 1-2 minutes
Add vegetable broth to vegetable and spice mixture and heat to simmer
Add cabbage and simmer uncovered 15-20 minutes
Remove from heat and enjoy!
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