
Stuffing the cobboge. Chop the heort
tinely, squeeze out excess wqter with
your honds, ond mix the chopped
leoves with the other inoredients of the
stuffing. Plqce the neto-nd cobboge in o
bowl. Pock stuffing into the hollow centre,
moulding it into o boll opproximotely
the some size ond shope os the heort.

Copping the stuffing. To help keep the
stutting intoct during the long cooking,
press one ortwo lorge leoves over it.
Use leoves thot hove broken off durinq
boil ing or detoch them forthe purposJ.
Secure them by pressing extro stuffing
oround their edges (obovel.

Closing up the cobboge. Gently fold oll
the remoining outer leoves bock into
ploce, so thot they overlop ond enclose
the stuffing completely, ond the cobboge
resumes its originol, rounded shope.

Serving the cobboge. Serve the siuffed
cobboge directly from the bowl, so thot it
retoins its shope os i i is cut into portions.
Slice it os if i twere o coke, ond pour o l it i le
cooking l iquid overeoch portion.I

Unwropping the cobboge. Ploce the cobboge in o bowl, cut the
string ond pull bock the net or muslin (obove, leftl.Loy o plote on
to-p o{ the cobboge, then turn plote ond cobboge over together.
Litt owoy the bowl lobove, cenfrel ond remove the net. Finollv,
reploce the bowl on the cobboqe ond invertthe plote ond the
bowl once more so thot the cob."boqe is stem side downwords
ond reodyto serve when the plote i-s removed.
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