
Cabbage Rolls (makes 4 generous portions) 

 60g uncooked white rice 

 160ml water  

 12 large cabbage leaves 

 450g lean minced beef (or substitute with pork or lamb) 

 Small  onion diced 

 1 egg lightly beaten 

 1 teaspoon of salt 

 ¼ teaspoon black pepper 

 ½ tablespoon of smoky paprika (optional) 

 ½ tablespoon of dried oregano (optional) 

 295g can of condensed tomato soup 

Method 

In a medium saucepan, bring the water to a boil. Add rice and stir. Reduce heat, cover and 
simmer for 20 minutes (or instructions on the pack as times vary). Take off the heat, drain any 
remaining water. 

Carefully remove 12 large cabbage leaves from the cabbage, keeping them whole. Bring a large 
saucepan of lightly salted water to the boil. Add the cabbage leaves and cook for 2-4 minutes or 
until softened. Drain and leave to cool. 

In a medium mixing bowl, combine the minced beef, the cooked rice, onion, egg, salt, pepper, 
paprika, oregano, and two tablespoons of the tomato soup. Mix thoroughly. 

Divide the beef mixture evenly among the cabbage leaves. Turn in the ends of the leaves and 
roll.  

In a skillet/frying pan, place the cabbage rolls fold side (where the edges of the leaf overlap) 
down and fry for a few minutes until the leaves start to brown.  Keeping the rolls fold side down, 
transfer to a deep baking tray and bake for 30 minutes (larger rolls may need more time). 

To serve: heat the remaining tomato soup over as a sauce.  

Tips 

I have made this recipe with savoy cabbage or white cabbage. It is a traditional Polish recip but 

is similar to Greek stuffed vine leaves. 

Traditionally served with noodles, but potato wedges or roast potatoes are our favourite side 
dish. 



If you don’t have a tin of condensed tomato soup, mix a 400g tin of chopped tomatoes with two 
tablespoons of brown sugar, two tablespoons of lemon juice and two teaspoons of 
Worcestershire sauce. This produces more sauce than the soup version and is chunkier. 
Suggest you add 3-4 tablespoons to the beef mixture and heat the rest to pour over the 
cabbage rolls to serve. 


