Cabbage Rolls
Combine in a large bowl.  Take about ½ cup mixture & form into an oval:
2 pounds uncooked ground beef

1 small onion, chopped

1 egg

1 cup instant white or brown rice

       Cut in half and thread pieces apart and boil for 5 minutes:

1 head of cabbage

Wrap cooked cabbage pieces around uncooked meat & rice mixture.

Place in greased bottom 9 x 13 pan.

In large saucepan mix together on med-high until it thickens:

6 Tb melted butter


6 Tb flour

½ tea garlic powder

¼ cup catsup

2 cups tomato juice

Pour sauce over cabbage rolls.  

Cover with tin foil and cook 350° for 1 ½ hours.

