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Recipe Print-Out 

 

 

 
Golabki  

Servings: 10 | Time: 1 hr.  45 minutes | Difficulty: Moderate 
 

 
 

Ingredients: 

 1 1/2 pounds of lean ground beef or pork (or a mixture of both) 

 1 large yellow onion, diced 

 2 cloves garlic, finely chopped 

 1-2 tablespoons of butter 

 1 cup of cooked white rice 

 Salt and Pepper to taste 

 1 head of cabbage 

 One recipe of homemade tomato sauce, or 2 cans of your 

favorite tomato sauce, or 2 cups of really good beef broth. 

 1 tsp each of Fresh Herbs: Thyme, Rosemary (If using canned tomato sauce) 

 Optional: Boiled Yukon Gold potatoes with fresh dill & butter 

 



Instructions: 
 
First, core the cabbage head and place in a pot of salted boiling water. Boil the 
cabbage until softened, when the leaves come off easily its done (about 3-4 minutes) 
Set aside. 
 

Next, cook rice as directed on package. Combine with beef and the cooled onion 
mixture. Add more seasoning if you feel the need. DO NOT over mix. 
 
Now, you will start assembling the cabbage leaves. Take a paring knife and cut off 
some of the thick stems. Just slicing down vertically, making sure not to cut the leaf 
itself, or cut all the way through. Doing this helps the leaf become more pliable so it 
will roll easily.  
 
Now start assembling your rolls. Start by laying out each cabbage leaf and fill with 
about a 1/4 to 1/2 cup of the meat mixture, depending on the size of the leaf. Fold 
each side of the leaf like you would a burrito, and roll up. Then, place seam side 
down into a rectangular baking dish.  
 
Lastly, pour the tomato sauce over the rolls. If you are using canned tomato sauce 
simmer the sauce on low heat, and stir in fresh herbs just until heated through, then 
pour over rolls. If you’re using beef stock just pour over the rolls. 
 
Cover the baking dish with aluminum foil and bake in a 350 degree oven for 1 hour, 
or until juices run clear, and meat is cooked all the way through.  
 
Serve with pan juices and boiled potatoes.  
 
 
 


