Riverview Wellness Center

ReciPe

Client Name: Cinclg Stancliffe
ReciPe for: Cabbage Roll Casserole

lngredicnts: 21lbs grouncl beef or tur\«:g
1 large onion, clﬁoPPecl
p) garlic cloves
2 150z cans tomato sauce, divided
I'tsp dried tlﬁgme
[ sp each dillweed and rubbed sage
[ sp each salt, pepper and cayenne pepper
2 cups cooked rice
4+ striPs bacon, cooked and crumbled

I medium head cabbage, shredded
1 cup (4 02) shredded Part skim mozzarella cheese

Preparation:In large skine’c, cook meat, onion and garlic over med. heat.

Drain. Stirin one can tomato sauce and seasonings. Bringto a boil.

Reduce lﬁea’c, cover and simmer 5 minutes. Stirinrice and bacon) heat tlﬂrouglﬂ.
Remove from heat. Lager 1/% of cabbage n greasecl IxIA baking dish.

TOP with half of the meat mixture. Repea’c lagers. ToP with remaining
cabbage.

Pour rc:maining tomato sauce on toP. Cover and bake at 375 clc:grees for 45
min.

Uncover, sPrinkle with cheese. Bake 10 minutes or until cheese melts.

| et stand 5 minutes before serving.



