Old-Fashioned Cabbage Rolly

B These easy Old-Fashioned Cabbage Rolls are stuffed with o
| sowvowry ground beef mixture, coated in tomato saunce and

e so- scrumptious! Inspived by my grandmother, ' be
the only stuffed cabbage roll recipe yowlW need/!

Prep Time: 40minutes ming

CookTime2 howrs hry 15 miruites ming
Cooling Time20miruites ming

Total Time3howry hwry 15 minuutes ming
Servingsl18 cabbage rolly (approximately)

Ingredienty

e 1 cup COOKED long-graiw rice, ov similowr variety (yowlW need
about Vs cup of uncooked rice to-yield 1 cup of cooked rice)

e 1.5 pounds lean ground beef, or extra leawv ground beef
o 1.5 tablespoons Worcestershire sauice

* 1largeegy

e 1 yellow onion, peeled and minced

* ' cup chopped fresh parsley

o 3 cloves garlic, minced

e 1.5 teaspoons salt

% teaspoon freshly ground black pepper

o ¥ teaspoow dried dill (Al weed)

e % teaspoon oniow powder

o Y% to 1 teaspoow red chili lakes (crushed red pepper
flakes), optional



3 (13.5-ouwnce) cony tomato sauce, divided (about thwee (398 -
millilitre) cons or 5 cups of tomato- saunce. See point "5" below v
recipe "Notes")

o 1 medinwm head greenw cabbage, yowll need about 18 leaves for
the rolls and another 8 to-10 ov so-for the bottom of the dishv
and over top

o % cup water, leftover from boiling calbbage
o Chopped freshv dill, gowrnisiv to-taste (optional)

Instructiony
1. Preheat oven to 350 degrees Falwenheit for wse shortly.

2.  Cook rice according to-package instructions and set aside.

3. Inalarge bowl, combine ground beef witho Worcestershire souice, egg,
cooked rice, onion, parsley, gowrlic, salt, black pepper, dill, onion powder,
red chili flakes (if wsing) and % cup of tomato saunce. Mix until well
combined. Set aside.

4.  To alowrge pot of boiling water, add head of cabbage, cover with lid
ajor and, boil for 8 to- 10 minutes (carefully turw over partway through).
Cawvefully remove. Dow't discord water because yow will need to- re-boil the
cabbage as yow stowrt to-peel off the leaves and yow will need some of the
water for your souice.

Note: Don't filll the pot all the way up because the cabbage will
displace some of the water. Before boiling water, test how much
the water will displace by placing the head of cabbage in the pot.

5. Once cabbage iy cool enough to-handle, carefully remove leaves and
cut out core from each leaf. Once yow stowt taking leawes off, yow'W likely
need to- add the calbbage back to-the boiling water (to- softenw more leaves).
Just boil for another bit, let cool enough to- handle and continue
removing leaves.

6. Place some cabbage leaves on the bottom of avdeep 9 -inch x 13 -inch
baking dishv or roasting pa.



7. To assemble the cabbage rolls, taking one leaf at a time, distribute
about % cup of ground beef mixture ow top and wrap up (fold in sides and
roll up, placing i prepared dish, seam side down). Continume withv
remaining ground beef mixture/leaves.

8. Inwa mediwm bowl, whisk together the remaining 4.5 cups of tomato-
sauce ond ¥z cup of cabbage water. Powr over top of cabbage rolls. Top witiv
move cabbage leaves.

Note: Yow could stir inv about o tablespoow of white or broww
sugar into-the tomato sauce if yow woant less of a tomato- bite. I
like the brightness of tomatoes; so-I skip this.

9.  Cover the baking dish tightly withe alwmirwun foil. Cover and bake i
the preheated ovew for 2 howrs and 15 minutes to- 2 howrs and 30 minutes
or wntil cabbage rolls are fully cooked thwoughv (the ground beef shouwld be
no-longer be pink, it should be broww all the way through and the
internal temperature of the cabbage rolls reaches 165 degrees Falwenheit
whew checked withvanw instant -read meat thermometer).

10. Once done, be careful removing foil covering as there will be steam.
Discowrd top cabbage leaves. Alow to- cool for 20 minutes or so- before
serving. Garnish, if desived, withv freshv dill. Enjoy!

Note: If yow hawve any leftovers, properly storve in o airtight

container in the refrigerator and use within 2 to-4 days;,
reheating before serving.

Notes
1. Use leanv or extraw leanw ground beef. If the beef is too-fatty, it will
leak out into- your tomato- souce ond the end resudt will be too-
greasy.
2. Roll the cabbage leaves tight and place inv the baking dish seonm
side doww.

3. Yow cov add av little broww or white sugar to- your tomato- saunce if
yow wont less of a tomato- bite.

4. If yow use no- salt added tomato sauice, yow moay have to-add o
little salt to-the mix. Just add to- taste.



5. Alternatively, yow cawv replace some of the tomato- sauce withy
canned tomatoes. Use diced or whole peeled tomatoes (crush
whole peel canmned tomatoes withv your hands or a potato- masher
to- break up before using). If opting for this, use one (28ounce)
couv of tomatoes, along withoone (13 to- 14 ounce) couv of tomato
sauice.

6. To- add more richwnmess to- the tomato sauce, mix inv1 to-2
tablespoony of tomato paste into-the saunce/water mixture whes

pouwring over the stuffed cabbage rolls.

A note ow times provided: appliances vary, arny prep and/ov cook times
provided are estimates only.
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