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Introduction

When the goal is to shed pounds without sacrificing flavor, a humble bowl of cabbage soup can become a powerful 

ally. This diet cabbage soup recipe weight lossnot only satisfies hunger, but also delivers a nutrient �dense punch

that fuels metabolism and supports a healthy digestive system. In the sections that follow, we’ll explore why

cabbage is a star player in weight �loss plans, break down the science behind its benefits, and walk you through a

simple, yet delicious, recipe that fits perfectly into a low �calorie lifestyle.

Why Cabbage Soup is a Weight �Loss Hero

At first glance, cabbage might seem like a plain, leafy vegetable, but its profile makes it a standout for anyone

aiming to trim down. Here are a few reasons why:

•  Low in Calories, High in Volume: One cup of shredded cabbage contains just 22 calories, yet it’s packed with 

bulk. This means you can eat a satisfying portion without loading up on calories.

•  Rich in Fiber: The high fiber content slows digestion, keeps you full longer, and promotes healthy gut bacteria

—both crucial for steady weight management.

•  Contains Antioxidants: Cabbage is a source of vitamin C, beta �carotene, and various phytonutrients that help 

reduce oxidative stress, a factor linked to chronic inflammation and weight gain.

•  Supports Metabolism: The vitamins B6 and B1 found in cabbage play roles in energy production, helping your 

body convert food into usable energy rather than storing excess calories.

Key Nutrients in Cabbage That Support Fat Burning

Let’s dive deeper into the specific components that give cabbage its weight �loss edge:

1.  Fiber (Dietary Roughage): 1 cup of shredded cabbage offers 1.5 grams of dietary fiber. Fiber increases 

satiety and reduces the urge to overeat. It also helps regulate blood sugar spikes, preventing cravings for sugary 

snacks.

2.  Vitamin C: A single cup provides about 50% of the daily requirement. Vitamin C boosts the immune system 

and supports the conversion of fats into energy.

3.  Vitamin K: Essential for bone health and blood clotting, it also plays a role in fat metabolism.

4.  Phytochemicals (Sulforaphane & Glucosinolates): These compounds have been studied for their potential to 

reduce inflammation and inhibit the growth of fat cells.

5.  Low Glycemic Index: Cabbage doesn’t spike blood sugar, keeping insulin levels steady and reducing the risk 

of fat storage.

Choosing the Right Ingredients for a Low �Calorie Diet Cabbage Soup

While cabbage is the star, the supporting cast can make or break the calorie count. Here’s how to keep your soup

lean yet flavorful:

•  Base Liquids: Use low �sodium vegetable broth or homemade stock. Avoid canned soups with added sugars or 

excess sodium.



•  Protein Add �Ons: Lean beans (black beans, chickpeas) or diced chicken breast add satiety without many 

calories. For a plant �based option, tofu or tempeh works well.

•  Use minimal oil—just a teaspoon of olive or avocado oil for sautéing aromatics. The oil adds healthy fats but 

keep the amount controlled.

•  Season with herbs (parsley, thyme, dill) and spices (black pepper, cumin) for depth without extra calories.

•  Include a variety of low �calorie vegetables like carrots, celery, onions, and bell peppers to boost volume and 

nutrients.

Step �by �Step Diet Cabbage Soup Recipe for Weight Loss

This recipe is designed to be easy to prepare, budget �friendly, and packed with flavor. It yields about 6 servings—

ideal for meal prep and portion control.

Ingredients

•  1 medium green cabbage, finely shredded (about 3 cups)

•  2 medium carrots, diced

•  1 celery stalk, diced

•  1 small onion, finely chopped

•  2 cloves garlic, minced

•  1 can (14 oz) diced tomatoes, no added salt

•  4 cups low �sodium vegetable broth

•  1 cup water (optional, for extra liquid)

•  1 teaspoon dried thyme

•  1 teaspoon dried oregano

•  ½ teaspoon ground cumin

•  Salt and black pepper to taste (use salt sparingly)

•  1 tablespoon olive oil

•  Fresh parsley, chopped (for garnish)

•  Optional protein: 1 cup cooked chickpeas or diced grilled chicken breast

Instructions

1.  Prep the Vegetables: Wash, peel, and dice all vegetables as described. Keep the shredded cabbage ready in 

a bowl.

2.  Sauté Aromatics: In a large pot, heat the olive oil over medium heat. Add the onion and garlic, sautéing until 

translucent (about 3 minutes).

3.  Add Root Vegetables: Stir in the carrots and celery. Cook for another 4–5 minutes, allowing them to soften 

slightly.

4.  Introduce Tomatoes and Spices: Pour in the diced tomatoes with their juice, add thyme, oregano, cumin, salt, 

and pepper. Stir well.

5.  Pour in Liquids: Add the vegetable broth and water (if using). Bring the mixture to a gentle boil.

6.  Simmer: Reduce heat to low, cover, and let simmer for 15 minutes. The vegetables should be tender but not 

mushy.

7.  Add Cabbage: Stir in the shredded cabbage and optional protein. Cover again and simmer for an additional 

5–7 minutes until the cabbage is wilted but still vibrant.

8.  Finish: Taste and adjust seasoning if needed. Remove from heat.

9.  Serve: Ladle the soup into bowls, garnish with fresh parsley, and enjoy hot. For a lighter option, serve with a 

side of steamed greens or a small salad.

Each serving contains roughly 150 calories, making it an excellent choice for a calorie �controlled meal. Feel free to



double the recipe for a batch that lasts the week—just store in airtight containers in the refrigerator for up to four

days.

Variations to Keep Your Palate Excited

Staying on a diet can become monotonous if the menu is repetitive. Here are a few twists to keep your cabbage

soup exciting without adding extra calories:

•  Spicy Kick: Add a pinch of red pepper flakes or a diced jalapeño during sautéing.

•  Herb Swirl: Swap thyme for basil or add a bay leaf for a different aromatic profile.

•  Introduce ginger or turmeric for anti �inflammatory benefits.

•  Use coconut water instead of plain water for a subtle sweetness and extra electrolytes.

•  For a Mediterranean touch, toss in a handful of chopped olives and a squeeze of lemon juice.

How to Pair Cabbage Soup with a Balanced Diet

While the soup itself is low in calories, pairing it with the right foods can enhance satiety and nutrient intake.

Consider these combinations:

•  Whole Grain Side: A small slice of whole �grain bread or a quarter cup of cooked quinoa adds complex carbs 

and protein.

•  Lean Protein: A grilled salmon fillet or a hard �boiled egg complements the soup’s protein content and keeps 

you fuller longer.

•  Fresh Salad: A light green salad with a vinaigrette made from lemon juice and a teaspoon of olive oil balances 

the meal’s macros.

•  Drink plenty of water or herbal tea to aid digestion and support weight loss.

Frequently Asked Questions

1. Can I freeze cabbage soup for later?

Yes! Cabbage soup freezes well. Allow it to cool completely, then portion into freezer �safe containers. Thaw in the

refrigerator overnight or reheat on the stovetop. The texture remains good, though the cabbage may soften slightly.

2. Is cabbage soup suitable for a keto diet?

While cabbage is low in carbs, the recipe’s inclusion of carrots, tomatoes, and optional chickpeas pushes it above

strict keto limits. To adapt, remove high �carb veggies and replace them with cauliflower or zucchini.

3. How many servings can I get from this recipe?

Approximately six medium servings. Adjust portion sizes to fit your calorie goals.

4. Does cabbage cause bloating?

Some people experience mild bloating due to its high fiber content. Gradually increase fiber intake and drink water

to minimize discomfort.

Conclusion

A diet cabbage soup recipe weight lossis more than a low �calorie meal—it’s a versatile, nutrient �rich dish that

satisfies hunger while supporting healthy metabolism. By choosing fresh, lean ingredients and mindful preparation,

you can enjoy a comforting bowl of soup that aligns with your weight �loss goals. Incorporate it into a balanced eating



plan, experiment with flavor variations, and watch your progress flourish. Happy cooking and here’s to a healthier,

lighter you!
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