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Bleu’s Oven Roasted Cabbage Steaks 

 

Ingredients: 

• 1 head of cabbage 

• 3 tablespoons Kerrygold Pure Irish Butter (unsalted) 

• salt and pepper to taste 

• 1 tablespoon butter melted 

• fresh parsley or thyme 

• 1 tablespoon of light brown sugar (omit sugar if you prefer) 

 

Instructions: 

1. Preheat oven to 400°F. 

2. Slice cabbage into ½" thick rounds. Brush each side with the butter and 

then salt, pepper, and lightly sprinkle with the light brown sugar. Flip before 

cooking and repeat seasoning the same process on the other side of the 

steaks.  

3. Place on a baking sheet (cut rounds in half if needed). Roast 20-25     

            minutes. Flip and roast another 15-20 minutes or until cabbage is tender.    

            Broil 1-2 minutes to brown the top completely. (Watch closely, the cabbage    

             could burn very quickly) 

4. Drizzle with butter and serve. 



Page 2 of 2 
 

          

 


	Bleu’s Oven Roasted Cabbage Steaks
	Ingredients:
	Instructions:


