
GERMAN-STYLE RED CABBAGE 
(ROTKOHL) 

 
In Central and Eastern Europe, winter time and holiday call for warmly spiced 
flavours of Red Cabbage. In Germany, Denmark, and the Netherlands, it’s 
traditional to make Rotkohl or “Red Cabbage” for family occasions or for dinners 
with heavy meats like pork. This striking dish is sweet, sour, tangy, and spiced 
warmly with clove. 

I eat this dish primarily in the autumn and winter months. Paired with either pork 
or poultry, Rotkohl brings balance to heavy or greasy dishes with bright acidity 
and tang. Although this dish’s purple colour is striking and quite a show on a 
holiday table, it’s super easy to make. 

The basic ingredients is simply cabbage, apples, vinegar, clove, sugar, and 
butter. My version of this recipe is different than a traditional recipe as I use 
beetroot to help deepen the already vibrant colour. 

HISTORY & ORIGIN OF 
RED CABBAGE 
In Germany, this side dish helps cut some of the fat of either wurst, pork, or 
heavy meat dishes. The zing of citric acid from the apples and vinegar helps 
bring balance to your palate and wanting more. 



Red cabbage in panorama between Finningen and Mörslingen, Germany. (image source: Wikipedia) 
Red Cabbage has many names. For instance, depending on the region of 
Europe you’re in, the naming and variations of this dish will differ. In the 
Netherlands Rode Kool. In other parts of Germany: Blaukraut (Blue Cabbage) or 
Rotkraut (Red Cabbage). Poland: Czerwona Kapusta Zasmażana. Russia: 
Krasnaya Kapusta (Красная капуста). 

Above all, red cabbage has been served for hundreds of years founded as a 
staple for most of central and eastern Europe. Apples, Cabbage, and vinegar 
were plentiful and more than likely honey was more readily available than sugar 
back in medieval times. 

 
Rotkohl, or by any other name, is an amazing side dish that I highly recommend 
serving on Thanksgiving dinner alongside turkey, sausage stuffing, pork 
tenderloin, or potatoes & wurst. 

 

https://en.wikipedia.org/wiki/Red_cabbage


German Red Cabbage (Rotkohl) 

 
This great little side dish is sweet, tangy, sour, and umami all at once. 
Traditionally served in Germany, Denmark, and the Netherlands, its eaten on 
Christmas or on special family occasions. Serve alongside Pork or Poultry for a 
great addition to any meal! (Think of it as a comparison for Cranberry Sauce here 
in the states.) 
 



My rendition of this classic uses beets (not traditional) and apple cider (instead 
of water) for the base. 
 
 

PREP TIME   20 mins 

COOK TIME   1 hr 

COURSE 
Appetizer, Side Dish 

CUISINE 
German 

SERVINGS 
6 people 

EQUIPMENT 
● Dutch Oven or large pot 
● Mandolin (optional) 

INGREDIENTS 

   
● 4 cups Red Cabbage shredded 
● 1/2 cup Beets grated 
● 1 cup Apples (Granny Smith) julienned 
● 3 Tbsp Butter (Vegan option: Olive Oil) 
● 1/2 cup Apple Cider 
● 1/4 cup Apple Cider Vinegar 
● 1/3 cup Sugar 
● 1/2 tsp Black Pepper 
● 1/4 tsp Clove ground 
● 3 tsp Salt fine 

INSTRUCTIONS 



  

Preparation 

1. Shred your Red Cabbage into small slivers with either a knife or a 
mandolin. 

2. Grate 1/2 cup of beetroot. 
3. Thinly slice/julienne 1 cup of Granny Smith or other sour apple. 

Cooking 

1. In a dutch oven or large pot, add your butter, apples, beets, and cabbage 
and stir cooking most of the moisture out for 5 minutes on medium-low 
heat. 

2. Add your Sugar, Salt, Black Pepper, Clove, and stir in for 30 seconds. 
3. Add your Apple Cider vinegar and Apple Cider. 
4. Bring up to a boil. 
5. As soon as it reaches a boil, turn down to low and gently simmer for 90 

minutes or until fully cooked. 
6. Once cooked, the cabbage should have a slight bite, but not crunchy. The 

apples and beets should be soft, and the colour should look to be a deep 
rich red-purple burgundy hue. Should taste sweet, sour, tangy, and make 
your mouth pucker. 

 


