
BOILINGAND STEAMING

Whole, Stufhd C,obboge: A Cource in ltself

Cabbage-a staple of peasant cqoking
throughout the world-is most often sim-
ply shredded, boiled briefly (page 36) and
served as a garnish vegetable. But its size
and structure offer the cook a special op-
portunity: the centre leaves, or heart, can
be removed, producingacapacious hollow
that will hold a generous amount of stuff-
ing. The whole assemblage can then be
boiled to produce a complete meal in one
dish (recipe I, p a ge I I 8 -99).

Any green or white cabbage weighing
Lke Q to 2ilb) or more is suitable f or such
treatment. A preliminary blanching soft-
ens its outer leaves so that they can be
peeled back to expose the tightly layered
heart (Step 1, f ar right) . When the heart is
removed, it is mixed with meat, other
vegetables, and herbs to make the
stuffing.

Among the types of meat that might be
used for stuffing, bacon and pork have a
special affinity with cabbage; and their
fat helps to keep the filling moist. But if
you use lean meat, such as veal, or cooked
meat leftovers, add a little butter, oil,
pork f at or bone marrow to supply f at . The
choice of vegetable additions to the stuff-
ing is virtually limitless. In the demon-
stration here, parboiled, chopped chard
leaves, skinned, seeded and chopped to-
matoes and saut6ed onions are combined
with bacon and the chopped cabbage
leaves. 

.But 
lettuce, fresh young peas,

spinach leaves or endive would alsoblend
well with the flavour of the cabbage
heart. Boiled rice binds this stuffing and
gives it lightness, or you could use bread-
crumbs. Similar stuffings canbe used as a
filling for individual cabbage, chard or
vine leaves (page 64).

To hold the assemblage in shape while
it is cooking, the stuffed cabbage should
be wrapped in muslin-or, as here-en-
closed in a string net. Submerged in stock
or salted water, it can then be simmered
safely for the two to three hours required
for the cabbage and its enclosed stuffing
to mingle their flavours thoroughly.

I Removing the heorl. Trim the stem of the cobboge ond remove
ony domoged leoves (/eft). Simmer the cobboge in solted woter
for l0 to 15 minuies, unti l the outer leoves ore iust supple:
overboil ing wil l breok them up oltogether. Do not discord ony
leoves thot moy become detoched. Toke the cobboge out of the
pot ond droin i i; when the cobboge is cool enough t5 hondle,
ploce it on o net or piece of muslin-ond gently puiibock the outer
leoves (cenlre). Cutthe firm heort o{ inner leoves free from the stem
(rightl,leovingthe outer leoves still qttoched to the stem.

Tying up the nel. Gother the ends of the
nettogether ond threcd string through
the mesh oround the top with o trussing
needle lobovel. Pull the string tight ond
tie it. Lower the cobboge into o deep
pon of boil ing, solted woter or stock, then
reduce the heot to o low simmer.

Completing the cooking. Leoving the
lid oior to control the simmer, cooK
the cobboge for 3 hours-unti l oll the
flovours ore perfectly blended. Push the
prongs of o fork through the top of the
netto remove the cobboge from the pol
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