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Cabbage Lasagna

ambalita
it

Ingredients

%> kg cabbage cut into squares
1 kg ground beef

1 large onion

1 tablespoon butter

1 clove garlic minced

Salt and pepper

1 cup tomato sauce

¥4 kg chedder cheese

Direction

1. Cook ground beef with onion in butter in a
large skillet until browned completely. Add half
of tomato sauce garlic, salt and pepper,
oregano. Set aside.

Preheat oven to 150 degrees.

Bring a large pot of water to a boil and add

salt to pot once boiling. Place cabbage into
boiling water. Boil for 10 minutes or until outer
leaves are tender. Drain and set aside to cool. 8.

4. In abowl combine 1 cup mozzarella eggs,

seasonings and parmesan. Set aside.

5. Lay cabbage leaves to cover the bottom of the
dish, layer of cheddar cheese spread half the
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TOTAL TIME: 60 minutes

SERVES 4

1 cup mozzarella shredded

2 eggs

12 teaspoon dried parsley

1 teaspoon dried basil

/2 teaspoon oregano

12 teaspoon onion powder

2 teaspoon garlic powder

Y cup parmesan cheese grated

cheese mixture over the cabbage and leaves
and cheddar

. Spread half the meat mixture over the cheese.

Lay more cabbage slices over the meat and
repeat again with the rest of the cheese and
meat mixture. Finish with the final slices of
cabbage.

Top with the remaining tomato sauce and
mozzarella cheese.

Bake 30 minutes covered then uncovered for
10 minutes. Broil for 5 minute if you like a
crispier topping.
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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