
Srufbd Cobboge
LeVrai Fassum Grassois

The technique of wrapping a whole stuffed cabbage in a string
netis demonstrated on page 42.

To serve 4

cobboge, fr immed

250 g chord (or I lettuce), finely chopped 8 o z
200 s green bocon, finely chopped 7 o z
6og porboiled rice 2oz
75g freshly shelled peos 2tr oz
3 tbsp ol ive oi l 3 tbsp

solt ond pepper
2 litres beef or veol stock, or solted woter 3to4 pints

gorl ic c love (opt ionol)

bouquet gorni, including porsley
ond chervi l  (optionol)

Blanch the cabbage in salted water for 10 to 15 minutes until
the outer leaves are just supple. Turn back the leaves of the
cabbage and remove the heart. Finely chop the heart and
squeeze out any excess water. Mix the heart with the chard or
lettuce and the green bacon. Add the rice, peas, olive oil and
seasoning. Put this mixture into the centre of the cabbage and
fold down the leaves to enclose it. Tie up the cabbage in a
string net and simmer in the stock or salted water for 2 to 3
hours. The garlic and bouquet garni may be added to the
cooking liquid according to taste. Remove the cabbage from
the pan, untie the net and serve the cabbage in a bowl.
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Stufhd Cobboge Greek-Style
ChouFarci d la Grecque

There is no fixed rule for stuffings d la grecque. Cooked.peas,
euen currants, may be ad,ded. Vine leaues are often used.
insteadof cabbage leaues, and the dish serued,hot or cold.

To serve 4

cobboge, leoves removed,
blonched, r insed ond droined
oubergines, peeled ond diced

sweet peppers, skinned ond diced

20 cl ol ive oi l T l l oz
cooked rice150 s
solt ond pepper

5oz

99

i 5t5

Cooking liquid

l0 cl  eoch white wine qnq
woTer

4 fl oz eoch

4 to 6 tbsp lemon iuice 4 to 6 tbsp
8c l olive oil 3 f l  oz
1 tsp mixed corionder seeds ond pepper-

corns, t ied in o piece of musl in
I tsp

smol l  onions

bouquet gorni

Put all the aromatic cooking liquid ingredients into a sauce-
pan. Simmer for 10 minutes and set aside to cool.

Saut6 the aubergines and peppers lightly in about 15 cl (*
pint) of the olive oil, and mix with the rice. Season well with
salt and pepper. Spreadoutthe cabbage leaves, two orthree at
a time-about 16 will be needed in all-and put a spoonful of
the stuffing mixture in the centre of each leaf. Roll up each
leaf, tucking in the ends.

Choose a large saut6 pan and Iightly oil the base with the
remaining olive oil. Arrange the stuffed leaves side by side in
the pan with no space between them, or fill any gap with a
potato to prevent the stuffed leaves unrolling during cooking.
Pour over the aromatic cooking liquid, cover with greaseproof
paper and put the lid on the pan. Bring to the boil and cook
over a low heat for 30 minutes.
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Broised Cobboge lmlion-Style
Capousy d,I'Italienne

This recipe is from abookpublished anonymously, but attrib-
utedto Louis-Auguste d,e Bourbon, Prince d.e Dornbes.

To serve 4 to 6
lorge white or green cobboge,
core removed, quite finely chopped,
blonched ond droineo

3 tbsp chopped porsley 3 tbsp
3 to 4 tbsp chopped Welsh or spring onions 3to4tbsp
3 to 4 tsp chopped gorlic 3 to4 t sp
3 to 4 tbsp chopped shollots 3 to 4 tbsp
4 tbsp oi l 4 tbsp

solt ond pepper

Saut6 the parsley, spring onions, garlic and shallots inthe oil.
This done, toss in the cabbage, season well with salt and
pepper, cover and simmer gently without addingany liquid
for about 25 minutes, or until cooked. Serve from the pan.

LE CUISINIER GASCON


