
 

 

Stuffed Cabbage 

1 lb. 1/2-pound ground beef 
2 lbs. ground pork 
1 large head green cabbage 
6 large strips smoked bacon diced 
4 cloves garlic, minced 

1 large red onion, diced 
3 Tabs Hungarian smoked paprika 
2 Tabs sweet (or hot paprika) 
11/2 cup cooked rice 
 

2 large eggs, lightly beaten 
1 lbs. sauerkraut 
1 15-oz can dice tomatoes 
1 Tabs caraway seeds 
1 Tabs tomato paste 
1 cup sour cream 
1/2 cup milk  

Salt and black pepper to taste 
 

 

1  Boil the cabbage head in salted water until the leaves can be removed easily, about 4 minutes. Separate 12 of the largest 
leaves. Remove the thick stem in the center of each, not cutting through the entire leaf. 

2  Preheat oven to 350 degrees F. 
3  Cook the bacon in a medium sauté pan over medium heat until crispy, about 6 minutes. Use a slotted spoon to transfer bacon 

to a large mixing bowl, leaving residual fat in a pan. 
4  Meanwhile, whisk together the sour cream, milk, in a large bowl, thoroughly mix together ground pork, ground beef, rice, garlic 

and season with salt and pepper. 
5  Place 1/3 cup of the mixture at the tip of a cabbage leaf. 
6  Roll up, tucking in the sides to seal the filling within the cabbage leaf. Repeat with the remaining filling mixture and cabbage 

leaves. 
7  Combine canned tomatoes with their juice, sauerkraut, caraway seeds and tomato paste in a small bowl. 
8  Transfer half of the tomato mixture to a medium Dutch oven and spread it across the bottom. Place the stuffed cabbage on top, 

followed by the remaining tomato mixture. Bring to a simmer, then partially cover and transfer to the oven. Bake 1 hour. 
9  Drizzle the sour cream sauce over the cabbage. Serve. 
 

Servings: 10 Yield: 10 

Degree of Difficulty:  Easy   Oven Temperature: 350°F 

Cooking Times 

Preparation Time: 40 minutes Cooking Time: 2 hours 
Total Time: 2 hours and 40 minutes 

Nutrition Facts 

Serving size: 1/10 of a recipe (13.8 ounces). 

Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet. 

Nutrition information calculated from recipe ingredients. 4 of the recipe's ingredients were not linked. These ingredients are not 
included in the recipe nutrition data. 

                                                                                                                                                      

 

Amount Per Serving 

Calories  672.44 

Calories From Fat (58%) 387.33 

% Daily Value 

Total Fat 44.87g 69% 

Saturated Fat 17.3g 87% 

Cholesterol 164.52mg 55% 

Sodium 661.77mg 28% 

Potassium 718.83mg 21% 

Total Carbohydrates 33.28g 11% 

Fiber 2.62g 10% 

Sugar 4.05g   

Protein 32.03g 64% 
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