
THECABBAGE FAMILY

Southern Fried" Cqbbog"
To serve 4

smol l  green cobboge, cored
ond shredded

3 to 4 tbso rendered bocon fot 3 to 4 tbsp
2 tsp red chil i  pepper f lokes 2 tsp

Heat the bacon fat in an iron casserole, toss in the cabbage and
stir until it is all glistening. Lower the heat, add the pepper
flakes, season with salt and continue cooking and turning the
cabbageuntil it is barely tender-about 10 minutes.
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Pooched Stuffing in Cqbbqge Leoves
LeFarci au Pot ou Fars

For instructions on how to tie up the stuffing in the cabbage
leaues, see the dernonstration on page 42.

To serve 6

lorge cobboge leoves, blonched,
r insed ond droined

solt

6 to8 6 to8

Stuffing
500 s sorrel ,  f inely chopped

250 g lettuce, finely chopped 8oz
250 s spinoch, f inely choppeo 8 o z

smoll  onions, f inely chopped

2 tbsp finely chopped porsley 2 tbsp

shol lots,  f inely chopped

400 s greenbocon, f inely chopped 1 4  o z

eggs
4os breod, crusls removed, crumbled 1 \  o z

I tbsp flour 1 tbsp

5 tbsp single creom 5 tbsp

In a large bowl, blend together all the stuffing ingredients.
Spread out a string net in a shallowdish, andlineitwithsome
of the cabbage leaves. Place the stuffing in the centre, press
the remaining cabbage leaves on to the top, and draw the
string together very tightly. Put the'wrapped stuffing into a
Iarge pan of boiling salted water and simmer, covered, for
about 2 hours. Transfer the cabbage-wrapped stuffing to a
bowl and remove the string net. Serve sliced.
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Provengol Stuffed Cobboge
Chou Farci d la Prouengale

The technique of w rappin g a w hole st uf f e d c ab b a ge in a strin g
netis demonstrated onpage 42.

To serve 4 to 6

lorge cobboge, tr immed

250 9 chord greens, blonched ond chopped 8 o z

200 s leon green bocon, diced ond sout6ed 7 o z

solt

100 s onion, chopped ond l ight ly
fried in butter

3tr oz

lorge tomotoes, skinned, seeded
ond chopped

100 s r ice, porboi led ond droined 3\ oz
125 9 freshly shelled green peos 4 o z

750 g r+ lb

2 litres beef stock 3to4  p in ts

Blanch the cabbage for 8 minutes in salted water, rinse it in
coldwater, drain it, and remove the largeouter leaves.

Trim off the ribbed stems and spread the leaves out flat on a
stringnetorpiece of dampmuslin,stretchedoutonthe table.

Chop the inside leaves of the cabbage. To stuff the outer
leaves place layers of the chopped cabbage and chard leaves,
bacon, onion, tomatoes, rice, peas and sausage meat on to the
centre of the cabbage leaves.

Shape the stuffing into a ball and fold the cabbage leaves
roundthe stuffing. Tie up the net or muslin.

Put the cabbage into a pan of boiling stock, cover and
simmer gently for about 3i hours. Drain the cabbage and
remove the net or muslin. Place the cabbage on a round dish,
pourover a few tablespoons of the cookingliquid and serve.
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