
Unstuffed Cabbage
From – www.nytimes.com

1 lb ground beef
1 onion, chopped
1 carrot
1 Tbsp olive oil
1 small cabbage, chopped
¼ cup raisins
pinch cinnamon
salt & pepper
28 oz can of whole tomatoes with juice
½ cup stock

• Sauté beef, onion and carrot in olive oil until browned. 
• Add cabbage, 1/4 cup raisins, a pinch of cinnamon, salt and pepper to taste. 
• Cover and cook until cabbage wilts.
• Add tomatoes and stock. 
• Simmer, partly covered, until cabbage is tender and sauce thickens. 

For more recipes visit us at
www.HealthyHarvestFarmCSA.com


