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Tomato Sauce 

1/4 cup Extra Virgin Olive Oil 

1 Sweet onion, diced 

4 to 5 Garlic cloves, diced finely 

1 teaspoon Dried thyme, crushed 

1 Quart canned tomatoes 

Tomato Sauce 

1 Can tomato sauce 

2 cups Chicken stock 

 Salt and pepper to taste 

 Crushed red pepper flakes 

 
1. In a medium sized sauce pan, sauté onion and garlic over medium heat, being careful not to scorch the garlic.  

Season with salt and pepper.  Sauté until translucent and caramelization has begun. 
2. Add thyme and sauté for a few more minutes. 
3. Add tomatoes, sauce, and chicken stock, bring to a gentle boil, making certain to not allow the mixture to 

scorch.  Simmer for approximately 30 minutes, seasoning with salt and pepper to taste, adding a scant pinch of 
crushed red pepper flakes, as well, toward the end of the cooking time. 

4. Remove from heat and set aside. 

Cabbage Rolls 

1 Head Green Cabbage 

2 Pounds ground beef 

1 Sweet onion, diced 

2 cups Cooked brown rice 

2 Large eggs, whisked 

Cabbage Rolls 

1 teaspoon Dried thyme, crushed 

2 Tablespoons Dried parsley 

1 to 2 ladles Tomato Sauce (above) 

 Root vegetables (carrots, potatoes, 
turnips, etc.), roughly diced 

 Salt and pepper 

 
5. Preheat oven to 350  F.  Bring a large pot of salted water to boil on cook top. 
6. Core cabbage, keeping the head intact.  Once the water is boiling, place head of cabbage (core side down) into 

the water carefully.  Allow to boil for about 5 minutes.  The leaves will begin to soften, and some will begin to 
peel away.  Remove head of cabbage from boiling water, and set in a bowl, allowing the excess water to drain 
off.  Carefully peel away about a dozen or so of the largest leaves and set them aside.  Chop the remaining 
cabbage core and place in base of roasting pan, along with the diced root vegetables, salt and pepper them and 
then coat with a ladle or two of tomato sauce. 

7. In a large mixing bowl, combine the ground beef, onion, rice, thyme, parsley, and eggs, 2 teaspoons of salt, and 
pepper to preference.  Mix together with a fork to incorporate nicely.  Once evenly distributed, add a ladle or 
two of tomato sauce, making sure to mix again until everything is evenly coated. 

8. Using a sharp knife, carefully remove the woodiest part of the core from the leaf, in a “V” type shape.  Place 
about 1/3 cup of meat mixture on the cabbage leaf, and roll, tucking in the sides as you go.  Place completed 
cabbage roll on top of root vegetables, seam side down.  Repeat this process until all of the meat mixture has 
been used up, approximately a dozen rolls. 

9. Ladle the remaining tomato sauce over the top of each roll, using all of the sauce.  Cover with foil and bake 1.5 
to 2 hours, until the root vegetables are fork tender. 

Notes:  These will store nicely in the freezer. 
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