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Sweet and Sour 
Stuffed Cabbage

Prepare the Cabbage
Take the head of the cabbage, cut out the stem, put in a pot and cover the cabbage with 
water. Bring the water to boil, then turn off and let cabbage sit for 10-15 minutes. Drain the 
cabbage and peel off the leaves. They should be soft, wilted and easy to manage. Let sit on a 
paper towel until meat mixture is ready.
Prepare the Meat Mixture
Make the instant rice and put in a bowl with the two eggs and ground beef. Add salt and 
pepper. Mix with a wooden spoon or your hands. Make golf ball size meatballs with all of 
the mixture. Put the Dutch oven on the stove and pour a little bit of chili sauce to cover the 
bottom of the pot.
Prepare the Suffed Cabbage
Place the meatball at the thickest part of the cabbage leaf and roll the leaf around the 
meatball, taking the thinnest part of the leaf and tucking it under the whole ball. Take two of 
the smaller leaves and make it into a makeshift roll, which will stay together while cooking. 
When you finish a meatball wrapped in cabbage, place it fold down in the bottom of the pot. 
Stack each cabbage until you finish the meatballs and cabbage. It should work out nicely.
Prepare the Sauce and stuffed cabbage
Pour the rest of the chili sauce over all the stacked stuffed cabbages. Pour the grape jelly over 
the suffed cabbage. Sprinkle the handful of golden raisins on top. Cover and cook on low for 
about 2 hours. The sauce will cover all the stuffed cabbage. It’s best to make this at least 24 to 
48 hours before serving to refrigerate. You can also freeze and reheat.
To Serve
Use a large spoon and put stuffed cabbage in a shallow bown or deep platter. Serve the 
stuffed cabbage with plenty of sauce and the raisins on top.

Submitted by: Helene Firetag Kligman

-1 large head of cabbage
-1 lb. of ground round or chuck
-2 eggs
-1/2 cup of instant rice
-1 6-8 oz. jar of grape jelly
-1-2 jars of chili sauce
-A handful of golden raisins
-Salt and pepper
-Large Dutch oven or Stew Pot with a Top
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Kugels & Collards, a Southern Jewish Food and Culture Blog, is brought to you by the 
Columbia Jewish Heritage Initiative.

 
Historic Columbia, in partnership with the College of Charleston’s Jewish Heritage Collection, the 
Jewish Community Center and Columbia Jewish Federation, the Jewish Historical Society of South 
Carolina and the Richland County Library, established the Columbia Jewish Heritage Initiative in 
2014 - a multi-discipline project, which documents as well as provides access to and awareness 
of local Jewish History. Historic Columbia is providing support for this unique endeavor with 
the hope that this creative food blog will engage Columbia and South Carolina in many ways to 
remember the Jewish past and celebrate the present culture.

Do you have a recipe to share? Please let us know! Contact us at 
kugelsandcollards@historiccolumbia.org or 803.252-1770. Or visit www.kugelsandcollards.org


