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Simple Recnpes ¥ Bold Flavors ¥ Made with Love

All the delicious flavors of traditional cabbage rolls
in a cozy, easy-to-make soup! Tender ground beef,
hearty cabbage, rice, and a rich, savory tomato broth
make this a family favorite.
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1 1/2 Ibs ground beef (85/15)

1 onion, diced

3 cloves garlic, minced

4 cups chopped green cabbage

2 carrots, sliced or diced

1 (14.5 oz) can diced tomatoes

8 oz tomato sauce

4 cups beef broth

1/2 cup uncooked long-grain white rice
2 tsp brown sugar

1 bay leaf »
1 tsp dried thyme e i

1 tsp dried parsley ( R
Salt and black pepper to taste -
1 tbsp olive oil - &
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In a large pot or Dutch oven, heat olive oil over
medium-high heat. Add ground beef and cook until
browned, about 6 minutes. Drain excess fat if needed.

Add onion and cook for 3-4 minutes, until softened.
Stir in garlic and cook for 1 minute.

Add carrots and cabbage. Cook for 5 minutes,
stirring ()(.ca'slonal.l\ until the cabbage beglm to '«;often

Stir in dlced tomatoes. tomato sauce, beef bmth
rice, brown sugar, bay leaf, thyme, and parsley. |

Bring to a boil, then reduce heat and simmer for
25-30 minutes, or until the rice is tender and the
flavors are well combined.

Taste and adjust seasoning with salt and pepper
as needed.

Remove bay leaf before serving. Ladle into bowls
and enjoy with crusty bread!
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