
Potato, Bacon & Cabbage Stew 
in a Spicy Tomato Sauce 

INGREDIENTS 

• 6 slices of bacon (I use Greenfield Natural Bacon Co.) 
• 1 medium onion, diced 
• 4 cloves of garlic 
• 2 tsp Herbes de Provence (Italian seasoning can also be substituted) 
• 1 tsp each salt and pepper 
• 6 cups chicken stock 
• 1 can crushed tomatoes 
• 1 cup tomato sauce with chili peppers (I use Pomi's brand) 
• 3 large russet potatoes, cubed 
• 1/2 tsp red pepper flakes (or more) 
• 2 bay leaves 
• 4 cups cabbage, shredded 
• Several sprigs of thyme bound together 

INSTRUCTIONS 

• Add bacon to a large Dutch oven. Fry until crispy, then transfer the bacon to a paper 
towel-lined plate leaving 2-3 tbsp of the bacon grease in the pot. 

• Add the onion to the pot and sauté for 3-4 minutes over medium-high heat. Add garlic, 
Herbes de Provence, salt, and pepper, Cook for one minute or until herbs are fragrant. 

• Add the chicken stock, crushed tomatoes, tomato sauce, red pepper flakes, and potatoes 
to the pot. Increase the heat to high and bring it to a boil. 

• Once it's boiling, reduce the heat and simmer with the lid slightly ajar for about 20-25 
minutes or until the potatoes are tender. 

• Stir in the cabbage and bacon and cook for another 3-5 minutes or until the cabbage is just 
wilted. 

• Season with salt & pepper as needed. Serve and top the bowls with the rest of the bacon. 

  

  

 

https://greenfieldmeat.com/us/product/no-sugar-thick-cut-smoked-uncured-bacon/
https://www.pomi.us.com/en-us/products/special-products/crushed-tomatoes-chili-pepper/13-8-oz/
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