
Doves

Ewa Jęderka



Preparation time: 1 hour
Stewing time: 1 hour 30 minutes
Number of portions: approximately 17 piec



Idngreients:
700 g of ground pork shoulder
head of cabbage - white or Italian
1.5 cups of broth or poured broth
1 medium onion - about 200 g
spoon of vegetable oil
2 tablespoons of breadcrumbs
2 tablespoons of tomato puree or concentrate
spices: a flat teaspoon of salt and pepper



Doves
My glass has a capacity of 250 ml.
The vegetables were weighed before any peeling / preparation.

The calories were calculated based on the ingredients I used. So 
it is an approximate amount of calories calculated on the basis 
of the products I used in the recipe. From the given amount of 
ingredients, you will get about 17 cabbage rolls.



before preparing the cabbage rolls, I also encourage you to read 
the entire post first. The content contains a lot of interesting 
advice on ingredients and their substitutes. You may want to 
use e.g. Chinese cabbage instead of plain white cabbage or add 
rice to the stuffing. Finally, I also describe how to make 
cabbage rolls out of the oven.



thanks for your
atencion


