cabbaqge rolis

saunce

0

[ - 21bsp bwiter (or olive ofl) +?“;ir|zl?e

Begmau;;@e: Lazy cabbage rolls

Serves :makes [b- IR pattieS From : AE¥SANAY)  Gook Time : 30 min prep + 40 min CooK
~ (modified from Natasha's Kitchen)

Ingredients Direction
4 Cups cooked white rice.cooled  +oil a 913 casserole dish, preneat
* 2 green cabbage sliced into ‘4" oVen to Y1%
StyipS (about 1 cups siiced) - t0_start 1ne sauce, melt 2%bsp
*21lb pork beef, veal mix (from Wegnong, of butter in a \arqe Yy ski\et
or arN mix of grovnd pork + peef)  + qdd yierdgn | \drge onion diced and
° | larqe onion (half for cabbage 2 qufﬁd CarrotS and sautée unhi)
roll¢ and hatf for gquce) golden brown (low -med heat)
*L carrofS, grated (ifor rolls, | for sau®)* if needed, add q little ymore butier + ,
"1 large eggs _Mdlle WhiSk _in_flour, cooKing together -
-~ salt + pepper for about a minute |

A veae*ca (or any all purpose seasonmq) stir in sour cream, heqw creamy, +

chicken proth and bnnq to _Simmer
- add salt/pepper to taste t move agide Oﬁ"
- slice cabbage to 74" stripg + cover w| i

at
< 1tbSp flour

* 2+pSp gour cream bo‘lmq wattr 10 coften for 10 mm._
‘_\_Q\Lp_hf_gw whipping cream drain excess watrer
* [ cup oh\CKen bmfhlS’rOtK or 2 - mix qvoumd meat, drained cabbage, + |
bBuillon cuke, __cooked rie. add equtsea&onmqs and
- | tSp paprikq mix well fogether.
* Salt + pepper form_approX. Y cup potatv - shaped |
Paﬂ'ﬂ and asrange in pi‘QPQl‘eo\ dich. ‘
Notes : ‘pour SANCR over pattie, cover wi foil + bake
= YoU can substitute [1h pork (ground) + (1b qround beef if Wegmang gﬂ’;‘;"
doesnt have the qrow\o\ mea’r miX

- 1 start by mamna the sauce - sautée onion * carrots together , then I
split for divided use (half _in Cobbane roll§ + half in samce)

= MS\M\\\‘J served w) wmam\na AN in pan + a Side of gour Crean)
~ ENJOY!




