
INGREDIENTS
• 1 (about 3 pounds) green or purple cabbage
• Extra virgin olive oil
• Kosher salt
• 4 scallions, white and green parts separated
• Handful of cilantro leaves
• 3/4 cup roasted peanuts
• 2 teaspoon toasted white sesame seeds
• 1 lime, cut into 4 segments
• For the peanut satay sauce
• 1/2 red chile, deseeded and sliced
• 2 cloves garlic, sliced
• 1 large shallots, peeled and sliced
• 1 1/2 teaspoons neutral oil
• 1 1/2 tablespoons kecap manis
• 1 1/2 tablespoon palm or brown sugar
• 1 teaspoon sea salt
• 1/2 cup water
• To garnish
• Cilantro
• Sesame seeds
• Chopped peanuts
• Squeeze of lime

DIRECTIONS
1. Remove any loose and discolored out leaves of the 

cabbage and if there is a long stalk, trim it slightly. 
Cut the cabbage in half through the stem and then 
cut each half into 4 equal pieces – you should have 8 
wedges in total. Place on a plate, drizzle with olive oil 
and scatter with a few pinches of salt and rub to coat 
both sides.

2. If you are using an outdoor grill, heat it to a medium-
high setting. If you are using a grill pan on the stove 
top, place it on a medium-high heat. When the 
cooking surface is smoking hot, place the cabbage cut 
side down and cook for 3-4 minutes until charred. Flip 
over and cover with a piece of foil. Reduce heat to 
medium and cook for 8-10 minutes until the cabbage 
is tender. Check tenderness by inserting a bamboo 
skewer into a few of the leaves to make sure that 
it comes out easily. Remove from heat, scatter with 
some salt and set aside.

3. Cook the green parts for 1 minute or so, and the 
whites for 2 minutes, until charred. Remove and set 
aside.

4. Meanwhile, to make the peanut sauce, place the chile, 
garlic, shallots and peanuts into a blender or food 
processor and blitz until it becomes a chunky paste. 
Place a medium saucepan on medium-low heat, and 
add the oil and the paste, stirring constantly, for 2-3 
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minutes, until fragrant. Add the kecap manis, palm/
brown sugar, salt and water. Stir for 2-3 minutes, until 
the sauce is well combined.

5. Serve the cabbage wedges and peanut sauce. To 
serve, spoon a little peanut sauce on a serving 
platter, top with the cabbage wedges and charred 
scallions and then dollop with more peanut sauce. 
To finish, top with cilantro leaves, sesame seeds, 
peanuts, and squeeze over some lime juice.

For a pinch of

  flavor...
Seabra’s
Grilled cabbage are the perfect canvas for an  
aromatic peanut satay sauce made with kecap manis.


