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Corned Beet & Cabbage Rolls |
St: Patrick’s Day sy on Sunday,

Moweh 17HU If yowre looking for o
different way to-enjoy yowr

and top F off with some groay. TlM'/y

recipe wwukﬁlz 14 rolly, so-they're

great to- bring to- o St: Patrieck’s Doy
celebration. Enjoy! —Gina

Prep Time: 20 mins | Ready In: 3 hours | Servings: Makes 12-14 rolls

Muw I+ Up-.. r Ingredient A
Preheat oven to 350 degrees F. Meds Head of

I Medium Head o
Remove the corned beef from the package L Cabbage
and rinse under cold water. Pat dry and [] 2-3 Lb. Corned Beef
season both sides with 1 teaspoon of garlic Brisket
powder, 1 teaspoon of onion powder, 1 mh: Small Onion, finely
teaspoon of parsley flakes, 1 teaspoon of chopped
paprika and 1 teaspoon of black pepper. [] 2 Cups Cooked White
Place corned beef in deep baking dish and Rice
add 2 cups water. Cover with foil and cook B (2) 12 oz. Jar Beef
in the oven for 2 to 3 hours. Corned Beef Gravy
will be done wlolen a knife can cut = 1 Teaspoon Garlic
through. Set aside to cool. Powder
Remove the outer leaves of a medium head [] X Teaspoon Onion
of cabbage and cut out the center core. Put ST
the head of cabbage in a large pot and fill [] 1 Teaspoon Parsley
it to the top with water. Boil until the Flakes
leaves soften and can easily be removed. |:| 1 Teaspoon Paprika
Using tongs, pull off the leaves and set aE Teaspoon Black
them aside. Pepper
Once the corned beef has cooled, place a [] :’:{“blesl"“’“ Olive
few chunks in the food processor and \ ' )
pulse until it flakes. Sauté onions in olive
oil until lightly browned. Add the onions Stop by Foodtown to

to the cooked rice and mix. Add the
corned beef and mix.

pick up all of your

Put a large spoonful of filling in a cabbage 'ngredl?”,ts to '!'ake
leat. Fold the bottom edge over the this delicious dish jor
mixture then fold the sides over and roll St. Patrick’s Day!
into a tidy package. Repeat the process

with the remaining cabbage leaves. Place

the cabbage rolls seam side down in a FOO dtO

baking dish. Pour beef gravy over the ’
cabbage rolls. Cover with foil and bake at
350 degrees F for one hour. Cabbage rolls

are done when a knife can be easily
inserted.




