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Escabeche de Repollo (Guatemalan-
Style Cabbage Slaw)
8 Servings •  1 Serving = ½  C u p

INGREDIENTS

• 1 Tablespoon extra virgin olive oil

• 1 sprig of fresh thyme
• 4 cups cabbage, finely shredded 
• 1 serrano pepper, finely sliced 
• ½ red bell pepper, finely sliced 
• 1 large carrot, finely sliced 
• ½ white onion, finely sliced 
• 1 garlic clove, minced
• 2 bay leaves
• ½ teaspoon salt
• 1-2 Tablespoons vinegar

DIRECTIONS

1. Heat a large skillet over medium-high heat. Add oil and let 
warm up a few seconds. Fry the sprig of thyme. Once the 
thyme releases its aroma, add the cabbage, serrano pepper, 
red bell pepper, carrot, white onion, and garlic. Stir constantly 
until the cabbage starts to soften. Add the bay leaves and 
continue to stir. Season with salt and stir. 

2. Remove the vegetable mix from the heat. Remove bay leaves 
and add 1-2 Tablespoons vinegar or cool for 1 hour and add 
vinegar. 
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