MENU 8

CABBAGE ROLLS

Combine: 3/4 cup chopped onion
dash of garlic powder
2 stalks of celery, diced
2 pounds of hamburger, uncooked
2 cups Minute Rice, uncooked
1/2 cup cream of mushroom soup

Blanche cabbage leaves (this means cook leaves in boiling water for
3 to 5 minutes). Drain leaves and fill with above mixture. Place in
buttered casserole dish. Put a few (5 - 6) pats of butter or margarine
on top. Bake 1 1/2 - 3 hours at 350 degrees.
Melt in double boiler: 1/3 of 2-pound package of Velveeta cheese

rest of mushroom soup

1/4 cup chopped onion

When cabbage rolls are done, pour cheese mixture over them and serve.

SERVE WITH:
Raspberry Salad (see Recipe 20)
and

Green Beans (see Recipe 12)



