Stuffed Cabbage Casserole
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Ingredients:
 1 onion, diced
 4 large carrots, peeled, sliced into 1/8” coins
 1 28oz can of tomatoes
 1 6oz can tomato paste
 1 large head of cabbage shredded or a large
bag of shredded cabbage for coleslaw
 3 pounds of frozen meatballs, preferably
small
 3/4 cup sugar
 3 tablespoons honey
 1 tablespoon sour salt
 2 teaspoons kosher salt
 1 teaspoon cinnamon
 Vegetable oil
Coat the bottom of a large pot with vegetable oil
and add the diced onion. Sauté for about 2
minutes until the onion begins to sweat but not
turn brown. Add the carrot coins and sauté for
about 2 minutes. Add the canned tomatoes and
tomato paste. If the tomatoes are whole, crush with a fork. Refill the tomato can with water
twice and add to the pot. Cook over medium‐high heat until the tomato mixture begins to boil.
Reduce heat and let simmer.
Add the sugar, sour salt, kosher salt and cinnamon. Add shredded cabbage and meatballs. I did
not have small meatballs so I cut the larger meatballs into quarters. Simmer for 1 ½ to 2 hours.
Spoon into a casserole dish and let cool before placing into the refrigerator.
This casserole, as with most sweet and sour meals must be made in advance. It takes a
minimum of 24 hours for the flavors to develop, and I guarantee it will taste even better after
48 hours in the refrigerator. This dish freezes extremely well but I suggest letting the flavors
develop in the refrigerator before you portion and place into the freezer. To serve, preheat
oven to 350 degrees. Place the casserole dish into the oven. Cover with aluminum foil to keep
the moisture in. Bake covered for 30 – 40 minutes until warm, remove cover and bake
uncovered for the last 10 minutes. Enjoy!
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