
STONE GARDENS

CABBAGE CASSEROLE
This recipe is somewhat of an “unstuffed cabbabge” 
type of meal. It has all the ingredients of stuffed 
cabbage (plus some extra veggies), but with a bit 
more kick. And it’s also a lot easier to make than 
stuffed cabbage.
 
INGREDIENTS

• ¼ cup white rice, uncooked
• 1 head cabbage, sliced into ½-inch slices
• 1 pound ground beef
• ¾ stick unsalted butter
• 1 small yellow onion, chopped (about 1 cup)
• 1 green bell pepper, chopped (about ½ cup)
• 1 red bell pepper, chopped (about ½ cup)
• 2 celery stalks, chopped (about ½ cup)
• 3 garlic cloves, finely chopped
• 1 cup heavy cream
• ½ pound sharp cheddar cheese
• 1 tablespoon kosher salt
• 1 teaspoon freshly ground black pepper 

INSTRUCTIONS 
 
1. Preheat the oven to 350°. In a medium bowl, soak the white rice in enough cold water to cover; 
set aside. Bring a large stockpot full of salted water to a boil and add the cabbage slices. Cook until 
tender, 2 minutes. Drain the cabbage, place in a medium bowl and set aside.

2. In a large skillet set over medium-high heat, add the beef and cook until browned, 8 to 10 minutes. 
Transfer the beef to the bowl with the cabbage and set aside.

3. Drain the fat from the skillet and add the butter. Turn the heat down to medium. When the butter is 
melted, add the onion, green pepper, red pepper and celery. Cook until translucent, 5 to 10 minutes. 
Add the garlic and cook for 5 minutes. Stir in the cream and cheddar and heat, stirring constantly, 
until the cheese is melted. Drain the rice then add it to the vegetable mixture. Stir in the reserved 
cabbage and ground beef and season with salt and pepper. Pour the mixture into a 13-inch-by-9-
inch casserole dish and place in the oven. Bake until golden brown on top and set, about 40 minutes. 
Serve hot.


