Recipe developed by Stephanie J. Laurer
@lesbianscookingclean

Whole30 Stuffed Cabbage
(Polish Golumpki)
Growing up in a Polish family I would always have Golumpkis or "Stuffed Cabbage" during
the Holidays. As the original recipe is filled with empty carbohydrates from rice and sugar
from canned tomato soup this is something I have missed throughout my Food Freedom.
Here is a Whole30 version that taste just like the real thing! Hope you enjoy!

Serves 6-8
Ingredients:
1 large or 2 medium cabbages
1 lb ground beef
1 lb ground pork
1 12 oz package of frozen cauliflower rice
1 small onion, diced
1/2 red pepper diced
2 teaspoons garlic powder
2 teaspoons paprika
2 teaspoons salt
1 teaspoon pepper
1/2 cup almond flour
2 eggs
24 oz can strained tomatoes

Directions:
1. Preheat oven to 350 degrees F.
2. First, cut around the core of your cabbage (in a square) 3-4 inches in depth. Next,
place cabbage in a pot of boiling water for 8-10 minutes until tender. Remove leaves
with tongs one at a time as they fall off the core. Let leaves sit to cool.
3. Make your filling by combining ground beef, ground pork, frozen cauliflower (use a
rolling pin to break up the clumps in bag), diced onion, diced pepper, garlic powder,
paprika, salt, pepper, almond flour, and eggs. Mix thoroughly with your hands.
4. Place a cabbage leaf face up on your cutting board. Cut the core out to ease with
rolling. Add about 1/4 cup of filling to the middle of the cabbage. Bring sides of
cabbage into middle and roll as tightly as you can.
(Please see images below for rolling demonstration.)
5. Place cabbage rolls in greased 9x13 pan. Cover with the strained tomatoes.
6. Bake for 1 1/2 hours covered with tin foil.

Step 1: Place a cabbage leaf face
up on your cutting board. Cut
the core out to ease with rolling.

Step 3: Bring bottom section of
cabbage up and tuck in the sides.

Step 2: Add about 1/4 cup of
filling to the middle of the
cabbage.

Step 4: Roll up as tightly as you
can.

