=

cabbage rolls

sauce

w%e: LQN Cabbqqe rolls

Serves :Vdkes lb- IR pattiéS From : meksandrq Cook Time : 30 min prep + 40 min Cook
~ (modified from Natasha's Ki+Chen)

Ingredients Direction
* 4 Cups cooked white rice.cooled - oil o 9*13 casserole dish, preneat
* ' green cabbage sliced into 4" _pven to Y15

StripS (about 1 Cups siiced) * 10 start tn€ sauce, mel\t 2+4bsp
*21b pQ[K,bfﬁf,sLeQI miy (from Wegnang, of butter in a \arqe 4wty skilet

or_ony mix ef arovm_pon( + peef) -« add soisra | large onion diced and
¢ | lame onion (half for cabbage 3 crq’rﬁd carrots and sautee until

J:o_ll;_gmthlf for gquce) aolnen brown (low - med heat)

*Z carrots, grated Lifor rolis, | for saue) if needed, add g little ymore butter + _
“1 large eqgsS igdlle \WhiSK_in flour, cooKing together -
* Salt + pepper for about o minute,

| * Vegeta (or any all purpose £00S0Ning) - stir in sour cream, heavy Cream, +

chicken broth and brmq t0 Simmer

4 21bsp butter (or olive oll) * teres * add sa\t /pepper +o taske + move agnde,oﬁ‘
'?.bep flour - SUiCR cabbage to 74" stvipg « cover wi ;
* 2 tpSp goyr cream boiling waltr ¥ coften for 10 mm._. ;
* L cup heawy whipping ceam drain _excess water |
* [ cup chitken bm’fhlS’rOtK or '/z. * Mix grouwnd yweat, drained cabbage, + |
h_vullon (ube, C,OOKQd nee.. odd Qqqg‘f seagonings and
- | 1Sp paprika mix well fogether.
* Salt + pepper ‘form_approk. Y4 cup potato - shaped |
paﬂles and afrange in prepared dich. |
Notes : 'POUr 3AWCR over paitie(, cover wi foil + bake
= You can substitute 1lh porK (ground) + 1 1b qround beef if wegmang 2304';‘;“
doesnt hoye the ground peat mix

- | siart by maKma the sauce - sautée onion * carrots 1oae’rhr;r then
sput for dmded use. (half in (obbafe roll§ * half in Sauce )

= M&Mﬂl\\‘l served w) rﬂmmnma Sanee in ) pan * a Side, of gour Crean)
- ENJOYL




