
ROASTED CABBAGE WEDGES WITH APPLE CIDER BUTTER 
 
Ingredients: 

• 2 tablespoons unsalted butter, plus more (slightly softened), for the pan 
• 1 cup apple cider 
• 1 whole head green cabbage (about 2 ¼ pounds; a little more or less is fine, too), cut in half and 

then into wedges through the stem (about 10 to 12 wedges total) 
• Kosher salt 
• 1 teaspoon white balsamic vinegar or other vinegar 

 
 
Directions: 
Heat the oven to 400 degrees F. Cover a large heavy-duty rimmed sheet pan with foil; lay a piece of 
parchment over the foil. Rub the top side of the parchment all over with butter. 
 
In a small saucepan, bring the apple cider to a boil and boil it until it has reduced in volume to 1/3 cup, 
about 6 to 7 minutes. (If you want to check during cooking, you can always pour the liquid into a glass 
measure and then pour it back into pot.) It should be a bit more viscous. Take it off the heat and whisk in 
the 2 tablespoons butter. 
 
Arrange the cabbage wedges tightly on the baking sheet, seasoning both sides with salt as you go. 
 
Reserving 2 to 3 tablespoons of the cider butter, brush the top sides of the cabbage wedges with the 
balance of the cider butter. 
 
Roast until tender and nicely browned around the edges, rotating the pan from back to front once, about 
40 to 45 minutes. 
 
Add the vinegar to the remaining cider butter, stir, and brush over the cooked cabbage wedges. Sprinkle on 
a bit more salt. Serve right away. 
 
Recipe: Martha’s Vineyard Magazine; Photo: Susie Middleton 


