GOLUTSBY

The boiled cabbage texture can be off-putting for some, but the practice of adding sour cream on top makes
up for it. Either way, you either love golubtsy and think it’s the greatest thing on Earth, or you hate it completely. There is no middle path when it comes to golubtsy.

prep time: 60 mins cook time: 75 MINS serves: 6

INGREDIENTS
1 whole head cabbage (about 4
pounds)
1 cup millet (rinsed and drained,
but cooking liquid reserved)
1 3/4 ounces salt pork (chopped)
2 large carrots (peeled and finely
chopped)
1 large onion (peeled and finely
chopped)
2 large eggs
Salt and pepper to taste
Optional: hot peppers
2 tablespoons butter
2 tablespoons all-purpose flour
4 tablespoons tomato paste

Heat oven to 325 degrees.
Remove core from cabbage. Place whole head in a
large pot filled with boiling, salted water. Cover
and cook 3 minutes, or until softened enough to
pull off individual leaves. You will need about 18
leaves.
When leaves are cool enough to handle, use a
paring knife to cut away the thick center stem
from each leaf, without cutting all the way
through.
Chop the remaining cabbage and place it in the
bottom of a casserole dish or Dutch oven.
In a large skillet, saute chopped salt pork, carrots, and onions until tender, and let it cool. Place
the millet in a medium saucepan with 2 cups
broth of choice or salted water to cover. Bring to
a boil, turn off heat and drain but reserve the
cooking liquid. Mix parboiled millet with salt
pork-carrot-onion mixture. Mix in eggs, salt and
pepper,and hot pepper, if using.
Place about 1/2 cup of millet filling on each cabbage leaf. Roll away from you to encase the
filling. Flip the right side of the leaf to the middle,
then flip the left side. You will have something that
looks like an envelope. Once again, roll away
from you to create a neat little roll. Place in
layers on the chopped cabbage in the Dutch oven.
In a small saucepan or skillet, make a roux with
the butter and flour, cooking until golden. Whisk
in the tomato paste and sour cream, adding a
few tablespoons of reserved millet cooking liquid,
if necessary, to achieve a smooth consistency.
Add about 1 cup liquid to Dutch oven and bring
to a boil. Turn off heat and pour sour cream-tomato paste sauce on top of cabbage rolls. Cover
and place in oven. Cook about 1 hour or until
cabbage and millet are tender.

