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Oven temperature: 200 oC, Gas mark 6
Serves: 4

	 Ingredients

��	8 cabbage leaves
��	100g grated local cheeselets
 

	 Filling

��	350g lean minced veal 
��	 1� 2 cup whole grain rice
��	500ml water
��	1 �nely chopped onion
��	250g pumpkin, chopped 
��	1 teaspoon pepper 
��	Rosemary sprig
��	A drizzle of olive oil

	 Tomato Sauce

��	2 tbsp olive oil (suitable for cooking)
��	2 tbsp tomato paste
��	1 onion, �nely chopped
��	500g chopped fresh tomatoes or 
	 400g chopped tomato can 
��	150ml water
��	2 garlic cloves �nely chopped 
��	Fresh basil leaves 
��	Oregano
��	Fresh mint
 

	 White Sauce
 
��	85g polyunsaturated margarine
��	85g plain �our 
��	750ml skimmed milk

	 Method

1.	 Cook cabbage leaves into boiling water 
for 3 minutes. Drain well. 

Tomato Sauce

2.	 Add 2 tbsp of olive oil to a saucepan, 
add chopped onions and �nely chopped 
garlic cloves. Cook over a medium heat 
until onions become translucent and 
soft. 

3.	 Turn up the heat a little, add the water 
and stir in 2 tbsp tomato paste, add the 
tomatoes, basil leaves, oregano and mint 
leaves. Bring to boil, then simmer for 20 
minutes. 

Cabbage Rolls with 
Pumpkin and Meat 
�6�W�X�I�À�Q�J

White Sauce
 
4.	 Melt the margarine in a saucepan, stir in 

the �our and cook for about 2 minutes.
5.	 Use a whisk to gently beat in the milk, 

then bring the mixture to the boil, 
stirring continuously. 

6.	 Reduce the heat, and cook until the 
sauce thickens. 

Filling Pumpkin Risotto

7.	 Heat 1 tbsp olive oil in a pan over a 
medium heat and cook the onion until it 
is soft. 

8.	 Add the lean minced meat and cook 
until it is brown in colour. 

9.	 Add the water and rosemary and stir 
gently for 15 minutes. 

10.	 Add the pumpkin and continue cooking 
for about 20 minutes until all the water 
has disappeared.

11.	Check that the rice is cooked. If 
necessary, add a further amount of 
water and carry on cooking until the rice 
is soft.

12.	Place a portion of rice into the centre 
of each cabbage leaf and roll the leaf 
carefully around the �lling. Place the 
�lled leaves in a baking dish. 

13.	Cover with the tomato sauce, and then 
pour over the white sauce on top. Grate 
local cheeselets over the cabbage rolls. 

14.	Bake covered in a preheated 200°C 
oven for 20 to 30 minutes or until the 
mozzarella melts and becomes golden. 
Serve warm.
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