
original cabbage soup diet recipe
Original cabbage soup diet recipe is a popular weight-loss plan that has
gained traction over the years for its promise to help individuals shed
pounds quickly. This diet primarily revolves around a low-calorie cabbage
soup that is consumed in conjunction with specific foods over the course of a
week. While the cabbage soup diet is often criticized for its monotony and
lack of variety, many people find it effective for jumpstarting their weight
loss journey. In this article, we will delve into the original cabbage soup
diet recipe, its potential benefits, and tips for making the most of this
unique diet.

Understanding the Cabbage Soup Diet

The cabbage soup diet is a short-term diet plan that typically lasts for
seven days. The central component of this diet is a simple cabbage soup made
with fresh vegetables and minimal calories. The diet allows for the
consumption of various foods on specific days, but the cabbage soup remains a
staple throughout the week.

How the Cabbage Soup Diet Works

The primary goal of the cabbage soup diet is to promote rapid weight loss
through a highly restrictive eating plan. The diet consists of low-calorie
foods, which create a calorie deficit, leading to weight loss. The cabbage
soup itself is low in calories, making it the perfect food for those looking
to lose weight quickly.

The Original Cabbage Soup Recipe

To embark on the cabbage soup diet, you need to prepare the original cabbage
soup recipe. Below, we outline the ingredients and step-by-step instructions
to create this delicious and nutritious soup.

Ingredients

You will need the following ingredients to make the original cabbage soup:

1 medium head of green cabbage, chopped



1 large onion, chopped

2 green peppers, chopped

3 carrots, sliced

2 stalks of celery, chopped

1 can (14.5 oz) diced tomatoes (with juice)

6 cups of vegetable broth or water

1 tablespoon of olive oil

1 teaspoon of garlic powder (or 2 cloves of fresh garlic, minced)

Salt and pepper to taste

Optional herbs (such as thyme or basil) for added flavor

Instructions

Follow these simple steps to prepare your cabbage soup:

In a large pot, heat the olive oil over medium heat.1.

Add the chopped onions, green peppers, and celery. Sauté for about 52.
minutes or until the vegetables become tender.

Stir in the sliced carrots and cook for an additional 3-4 minutes.3.

Add the chopped cabbage and diced tomatoes (with juice) to the pot and4.
mix well.

Pour in the vegetable broth or water, ensuring that all the vegetables5.
are submerged.

Season with garlic powder, salt, pepper, and any optional herbs you6.
prefer.

Bring the mixture to a boil, then reduce the heat and let it simmer for7.
about 30-40 minutes, or until the vegetables are soft.

Once cooked, taste and adjust the seasoning if necessary.8.

Serve hot and enjoy your cabbage soup!9.



Weekly Meal Plan for the Cabbage Soup Diet

While the cabbage soup is a fundamental part of the diet, it is essential to
follow a structured meal plan to maximize its effectiveness. Below is a day-
by-day breakdown of what you can eat during the 7-day cabbage soup diet.

Day 1

- Cabbage soup
- Fresh fruits (except bananas)

Day 2

- Cabbage soup
- Fresh vegetables (raw or cooked, but avoid starchy vegetables)
- A baked potato with a small amount of butter for dinner

Day 3

- Cabbage soup
- A combination of fruits and vegetables (but no baked potato)

Day 4

- Cabbage soup
- Up to 8 bananas
- Skim milk (up to 3 glasses)

Day 5

- Cabbage soup
- 10-20 ounces of beef (or skinless chicken) and up to 6 tomatoes
- Plenty of water (at least 6-8 glasses)

Day 6



- Cabbage soup
- Beef (or skinless chicken) and fresh vegetables (avoid starchy vegetables)

Day 7

- Cabbage soup
- Brown rice
- Fresh fruit and vegetables

Benefits of the Cabbage Soup Diet

The cabbage soup diet offers several potential benefits, making it an
attractive option for those looking to lose weight quickly. Here are some of
the most notable advantages:

Rapid Weight Loss: Many individuals report losing several pounds within
a week, which can be motivating for those starting their weight loss
journey.

Detoxification: The diet is rich in fiber and low in calories, which may
help to detoxify the body and improve digestion.

Simple Preparation: The soup is easy to make and requires minimal
cooking skills, making it accessible for everyone.

Low Cost: The ingredients for the cabbage soup are inexpensive and
widely available, making this diet budget-friendly.

Considerations and Tips

While the cabbage soup diet has its benefits, it is crucial to approach it
with caution. Here are some considerations and tips for those interested in
trying this diet:

Consult a Healthcare Professional

Before starting any diet, especially one as restrictive as the cabbage soup
diet, it is essential to consult with a healthcare professional. They can
help determine if this diet is appropriate for your specific health needs and
goals.



Stay Hydrated

Drinking plenty of water is vital during the cabbage soup diet. Aim for at
least 6-8 glasses of water per day to stay hydrated and support your
metabolism.

Listen to Your Body

If you experience dizziness, fatigue, or any adverse effects while following
the diet, it may be time to stop. Your health should always come first.

Transition Gradually

After completing the cabbage soup diet, be sure to transition back to a
balanced diet gradually. This will help you maintain your weight loss and
avoid regaining the pounds.

Conclusion

The original cabbage soup diet recipe can be an effective short-term solution
for quick weight loss. By sticking to the meal plan and enjoying the
flavorful cabbage soup, many individuals find success in shedding unwanted
pounds. However, it is essential to approach this diet with caution and
prioritize overall health and well-being. Always consult with a healthcare
professional before starting any new diet, and remember that sustainable
weight loss comes from a balanced lifestyle that includes healthy eating and
regular exercise.

Frequently Asked Questions

What is the original cabbage soup diet recipe?
The original cabbage soup diet recipe consists of a simple soup made from
cabbage, tomatoes, bell peppers, onions, and other vegetables. It is designed
to be low in calories and is often used for quick weight loss.

How long can you follow the cabbage soup diet?
The cabbage soup diet is typically followed for 7 days. It is not recommended
to extend it beyond this period due to its restrictive nature.



What are the main ingredients in the cabbage soup
diet?
The main ingredients include green cabbage, tomatoes, celery, bell peppers,
onions, carrots, and vegetable broth. Some variations may also include spices
and herbs for flavor.

Can you lose weight on the cabbage soup diet?
Yes, many people report quick weight loss on the cabbage soup diet due to its
low-calorie content. However, the weight loss is often temporary and may not
be sustainable.

Are there any health risks associated with the
cabbage soup diet?
Yes, the cabbage soup diet can lead to nutritional deficiencies, fatigue, and
digestive issues due to its restrictive nature. It's important to consult
with a healthcare professional before starting any extreme diet.

Can you add protein to the cabbage soup diet?
While the original recipe is vegetarian, you can add protein sources like
chicken or beans to the soup for a more balanced meal, but this may deviate
from the traditional diet plan.

Is the cabbage soup diet suitable for everyone?
No, the cabbage soup diet is not suitable for everyone, especially those with
certain health conditions, pregnant or breastfeeding women, or individuals
with a history of eating disorders.

What should you do after completing the cabbage soup
diet?
After completing the cabbage soup diet, it's recommended to gradually
reintroduce regular foods into your diet, focusing on balanced meals to
maintain weight loss and avoid binge eating.
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