- ——

P — vy

B > . B - — " —

A e W — — -
Ld

Lemon-Cabbage Rolls
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A 6 cabbage leaves
1 pound ground beef
1 small onion, chopped (about ' cup)
1 clove garlic, finely chopped
%2 cup uncooked regular rice
2 tablespoons snipped parsley

‘A +%: teaspoons salt

71 teaspoon lemon pepper
71 teaspoon ground cinnamon
1 teaspoon dried oregano leaves
&% cups water ' :
_ % cup crumbled feta or shredded Swiss
cheese (about 2 ounces)

—7—teaspogn salt

‘ ' lno 1 . Cook and stir

: A ,
greund beef, onion and garlic over medium heat until beef
i8 light brown: drain.

Stir rige, parsley, g teaspoons salt, the lemon pepper.

E{mpamon. oregano, $'2 cups*water and cheese into beef.
el to boiling; reduce heat. Cover and simmer, stirring

absorbed, about 15 minutes.
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Gato en tol 3;\'510 D?r cabbage leaves: sprink T4
PR0Isall, Mound %4 cup filline | ste .
cabbage leaf, ] P 5.2 end of each

picks. Place [ ooy fOOEdg In side - lasten with ond.en
“hil Pse s 'orc‘* Pt Ing dish, 11%x7%x1% in-
30 Brinutes P WET over.cabbagerqlls. Cover and bake

| fain. Spoon hot Lemon Sauce o bage

rolsvtarnis '\
PrBarnish with parsley. 6 servines.
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[CKen gravy mix, % cup
Emoer-juice. Heat to boiling,
\\\ )

—

dspoons
Casionally.
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