Helen Melusky’s Golabki
Equipment Required
· Dutch oven or stainless-steel pot with a lid
· Sliced carrots to line the base of the pot
· Large stockpot with gently boiling water
· Pre-heated oven set to 350°F
· Sheet tray for cooling cabbage leaves
· Long tongs

Ingredients
· 2 lbs ground beef
· Salt & pepper, to taste
· 1 head of cabbage
· 3 cans of Campbell’s Condensed Tomato Soup (substitutes are not recommended)
· 2 tablespoons sugar (optional, but highly recommended)
· 1 cup cooked and cooled rice (wild rice preferred; cook in advance)
Preparation Method
1. Core the cabbage and discard the outermost leaves.
2. Place the cabbage into boiling water.
3. As the cabbage cooks, its leaves will detach.
4. Remove detached leaves with tongs and transfer them to a sheet tray to cool.       Trim the vein flat from the back of each leaf using a small knife.
5. Combine raw ground beef, rice, salt, and pepper thoroughly.
6. Line the bottom of the pot with sliced carrots.
7. Fill each cabbage leaf with a portion of the meat mixture. Starting at the base of the leaf, roll up two-thirds of the way, fold in both sides, and continue rolling to secure.
8. Arrange each finished roll atop the carrots.
9. Stack rolls as needed to maximize space.
10. Cover the rolls with Campbell’s Condensed Tomato Soup. If necessary, add water to ensure coverage.
11. Secure the lid and bake for 2 to 2.5 hours.
Notes: Cooking the rice in beef stock enhances its flavor compared to using water.  I also buy extra cabbage because as you get closer to the center of the cooked cabbage, the leaves get very mushy.  You can use the mushy leaves as another layer in the bottom of the pot.  Carrots, discards cooked cabbage leaves, then Golabki’s.

