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Stuffed Cabbage Rolis

1993 United Way Cookbook Committee - Dayton's, Marshall Field and Hudson's Stores

Yield: 4 to 6 servings

1 pound ground beef

2 teaspoons salt

1/4 teaspoon pepper

3/4 cup cooked white rice
1 Small onion, minced

1 can (8 ounce) tomato
sauce

12 cabbage leaves
SAUCEs

1/4 cup pcked brown sugar
1/4 cup vinegar

1 can (8 ounce) tomato
sauce

In a medium bowl, combine the beef, salt,
pepper, rice, onion and an eight ounce can of
tomato sauce. Blend well.

Place the cabbage leaves in a large bowl. Cover
with boiling water. Let stand for 4 minutes.

Drain well. Shape the beef mixture into twelve
loaf shapes. Place one loaf in the center of each
cabbage leaf. Roll up, folding the sides in.
Place, seam side down, in a ten-inch skillet.

Make the sauce: In a bowl, combine the brown
sugar, vinegar and the tomato sauce. Pour
evenly over the cabbage rolls. Heat to boiling.
Reduce the heat. Cover and simmer, basting
often, for 1-1/2 hours or until done.

Blanch the cabbage head
for 4 to 6 minutes in boiling
water, to make it easier to
separate and remove the
leaves.

Per Serving (excluding unknc
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